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5 "Hf on cn the 
AY cheats of (ome . 
82 preceding pie ; 
ee, that trea- 2 
"red on this 
abject rr a Bi Title. pages, 
like the coments of a weekly 
Pamphlet, promiſed much 
more than the Books petfor- 
med, may have provided this 
but a cold intertainment at 
its firſt coming abroad; yet 
I know it will not ſtay long 
in the world, before every 74 
tionall Reader will cleare it of 
all alliance to thoſe falſe pre- 
Ficaders, Ladies, forgive my 
5 Az con- 


confidence if I tell you, that 
I know this piece will prove 
your favourite; and if any 
thing diſpleaſes you, it will be 
to ſce ſo many uncommon, 
and undeflour'd Recezpss pro- 
ſtituted to the publique view, | 

F 


which perchance you will 
think might have been plac'd 
better among the paper-ſe- | 
crets in a few of your Cabi | 
nets but tis eaſie to pardon | 
that offence, which is onely - 
committed in fayour of the 

Common good. I could ſay, | 
that the $kilfulleſt profeſſors | 
of either Art need not bluſh |: 
to take out new leſſons from 
hence, but tis not ſafe to pre- 
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Alfe boyle the 
Muctenin Wa- 
ter, then take it 
up and ſlice it 
into thinne ſli- 
ces,onely leave 

Þ ne about the bose; put it into 
TI - 8 


The Art of Cookery 


2 pipkin with ſtrong broth,or the 
broth which boyled it, with three 
or foure boyled Onions minced, 
a little Pepper, large Mace, one 
pinte of Claret or White-Wine, 
and a. lixe-! Vinegar. - This be. 
ing done, let it flew ay an 
a et oryweay 
=: War e. — . 
inter- Sevoryiand Roſe.” 
. ew it alittle after, then 
ſcumme off all the fat, and put to] 
rheaneat © winced Lemmon and 
alt, Wan. diſh the bone, 85 1 
pour the meat upon it, garniſh it 
with Lemmon, Lar 93 be ace and 
—— thine Gþ Lit; and 
ſerve it up hot to the table. a 
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2 preſerve the gate pus 
the Mutton into a pipi 
ſome of the broth which 

boyled it, a little grated bread, 

Oyſter liquor , Vinegar, Bacon 

ſealded and ſhiced thin, à qu 

of a pound of Sauſages 

ont of their sin, large M 

a little ſliced N. 

the gravie till ir b | 

ed) and let all theſe — alot: 

an hour; then oſt to them a 

| pinte of Oyfters, a t of 

ſweet Herbs and Salt, ſtew them 
ether take out thebone and 

off the t, putting 4 trle min- 3 

ced Lemmon ied ie, ſhaking it | 
well together, aft it on the bone, 
iriſh it wich fryed Oyfters ian 

2 0 rel iced ard Bar- ; 


E . with a 3 of Garlibe. 
Hes 
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Few 0 lle a neck of HM ut- 
Ton... 5 


BYE your Waren as fair as 


| pur ir into. 
Brott Ver- 
N per, an O- 


oy] i gel 8515 0 
15 b ou 6&0 
you wel) endo 
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How te "Hex. 4 lie- or ert 
of Mumien. ul 
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15 At tt 

"A... ſteaks 

1855 iche 
and put it into a pan 
with as much ak cg as will 73 

| it, and when it is ſcummed, 

it three or four Onions 4 
Sage leaves minced, a. 
nip ſliced: when. it is halfe be 
in other broth, ſliced” B 


or three h Lures toftly, all all — 
a pinte of Jiquor' be conſumed, 
then pike meat. and lay it in 


ſlices, then ſcum all the far off che 
| liquor and pour it on the 
| -garaifſy" it with what vou pleafe. 
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Antther way for the ſave, 


Pes as in the laſt, and put 
to it a handfull of Spinnage 
ſcalded, and hack'd with your 
knife, a handfull of french Barly; | 
prepare two or three hard Lettu · 
ces, quartered and ſcalded, Vine. 
gar, a fagot of ſweet Herbs, Gin-⸗- 
ger, and a little Salt; when the 
meat is ſtewed, diſh it with two 
or chree thinne toſtes of white 
bread, ſcum off the fat and put 
into ita piece of Butter, Sugar, 
and ahandfull of Gooſeberries 
ſcalded, then beat it up thick, and 
pPauoure it on the meat, garniſheit 
with Lettuce, Spinnage, Gooſe - 
beerries and Sippits. f 


B the Mutton in Water 

and Salt. For the ſautce, tag 

{ome of the broth which roy | 
. 5 i 
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1 hen pour ir on the Mutt „P- 
Join it with 'Carret cut in Works, 
vith ſome of the bd yled Raſons 


FBarberries, and Tit e ak : 


as 


: 1 i p bort che TA 


Hen 10 farce be buckle el 
2 4 | Pa le. .. | 32 p — 


ke-halfe a pod of gutt 
33 and miſiee it stall, * 
+ oy to it grated Bread, one Prä- 
| * gra Ba ted 
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ry 400 Anf Gopkery.. 
91 utmeg. a little beaten Cloy 
and Mace, a little Sugar, Salt, 
pretty quantity of Tune Roſe 
ry Fer ſmall, and a qua 
ter 2 a ok ab Currants, 


1 den 
pc Sugar; wk it, and diſh your 
Vows then. pour it on i. 

5 
f 
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Her ie leyle. a neck or breaſt 
of VealeS. 


Arſt parboyle your meat, then 

cut it into thin ſlices or ſteaks, 
1 2 in .& mo ſtewing- 
, or frying · pan, and put to it 
rong Broth, Verjuice, thinne 
{lices 


c, ng: 
el reafter, that you may oe: 
uy our owne fancy in garniſhing,. 


Hod to tem 4.Calves head. 

Irſt boyle your Calves head 
in Water halfe an hour, then: 

n Wake it up & pluckit all to Pieces 

nd put it into a pipkin with Oy- 

Peers, and ſome of the broth aich. 

t poyl'd it, if you haye:no ſtron- 

ger, a pinte of white or clarret: 
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it, the yolks of t 
a little Horſe-Radiſh- root 


then flice the Braines . par- 
oyled) and ſtrew a little Ginger 
— rated 22 or make a 
: batter with Bogs, Ginger 
and Salt, and Flonee? you may 
pt in ſome juice of Spinape, and 
them green with batcer, then 
diſh the Meat, and lay theſe fry'd 
Braines, Oyſters, the Cheſnuts, 
and haff yolks of Eggs, and fip- 


| 5 then ſerve it up hot to the 


able. 


How to ew 4 loyne of Lambe. 
Cd your Lamb into fieaks as 
pen did your 'Matton, to 
few, b not * 


f *; 
J 40.0 


_ ſcraped; ſtew all cheſe one houre, i 


Natmeg liced Verf ce f 5 
fiew all theſe Ver Camry Sa 
then diſh your Lamb wich N. 
tle breakin * 
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ned, rar theſe-bein 
bopled together enough, beat 
. 

1 berries, and a litt. 
de it too ſharp 
. 50 ſippi 
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. ur Veniſon be poudred 
, in water: for the 


ſauce; Fake forme. of the ftrongel 
= put it into a _ 


inegar , Ginger {liced, a 
Pepper , Colleflower or 


Feel K. 


e talk 1 15 and the 
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12 Ruſſe your. 4 and b n 
in water, and take ſome of that 
broth wirt Piſtachoes D 


„ 24 


white Ig Se 
Mace; 2 all these together 
till you think it ſufficiently boy- 
led, then put to it beet — boy- 
ledand; cut in - ſlices; beat it up 
with Butter, carve up the Duck, - 
5 ing the ſauce on the topof 
er, and garniſh it with ſippits, | 
and what vou pleaſe. 


Him ta bojles Coney. _ 
Ruſs: ourCo boyl her in 
Tz — and e the ſauce, 


take be aeg brach, if you Bae 7 
5 4114 any, 2 3 F 


14 mem 
— 5 or that which-? yieth it, 
with two or 'three 


<quar- 
Mace, Pepper, Salt, 
rev, kg Une, Fe get t 


of ſweet 18 to n Oni- 
ons and all theſe 
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oe neg 
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How beyle a c bits. 


Cald the Chickens and truſſe 
them, boyling them in water 
as white as you can: For the 
Saueeſ if it be in winter) tue a 
pinte of white-Wine, Verjuice, 
five or ſix Dates, a lictle handful 
of Pine-kernels, five or fix blades 
oflarpe Mace, a faggot of ſweet 
Herbs; all theſe boyle together 
till halfe conſumed, beat it up 
thick with Butter, and pour it on. 
the Chickens (being diſhed) wich 
two or three white-bread roftes 
dipped ſlightly in a little Mafca- * - F 


| dine, and lay on the Chickens. 
term 


cat into 4qpuarrors, [| 
tongues fryed in proene Butter; 
eing boyf d and blaneb'd, enf,j ' — |» 


ſerve it up hot. 


$4 FEC CCC 
Sek”; * : 
3 0 
* 
6 » 7. . 4 
. Am \ 
16 Tie Art of Cookery 
< 's & - * & 


Barbeties, three or foure-pieces 
of Marrow. (being boyled) and 


Arber way for the ſame. 


IE in Summer, take Wine as be⸗ 
II fore, and a litxle Broth which 
boyled them, if vou have no 
ſtronger; large Mace, che bottom 
of two Argechokes, being boyled 
and cut in dice · work, an Ox pa- 
lat ſliced thinne, Salt and ſweet 
Herbs; all theſe beiog boyled 
together, beat it up with Butter, 
dith che Chickens and pour this 
ſauce on them, laying on the 

chickens boyled Aſpuragus, hard 
Lettuce ſcalded.a little handful of 
ſcalded Gooſeberries;ſliced Lem- 
mon will doe well in the ſauce, if | 

„ 

up Verſuice, and ſome ofthe 

4 bude Alice Ginger and Salt. 


being 
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bei beau Hans — 3 
guerne of the Chickens, a little 

Sugar, the Parſley which was 
bo led in their belles, all minced, 
a bandfall of ſcalded Gooſe- 
— ox l with. pens. 
221 by FOI 


| How. to. bogle f. Pi 
gens. 


ald and pull your Pigeo 
) draw mee ee 
wat Parſley1 4n ies, 
in water and rn for 
the ſauce take ſome of the ow, 


Vin con ſcalded and fi 
Ds — Mace, whole = 


s of bard E 1 | 


2 2 


18 The Her of Cookery ; 

fleſh (if you have it) dear itt 
With Buxter, diſh the Pidgeon 
pour the Sauce on them, garni 
the meat with good ſore of Bu 
berries, Lemmon and Sippits; vol 
eee v picted Broom 
buds (if you have te) the 
Frye it up hot to the Table. 


How 10 wiki 4 g/d boyk 
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ung Fowie l ſenſon, 


Na pill; br child wha 
Kean pit br 

wic 

— ts, "Teaſe Plover, 
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een boyled to pieces, put to it an 
Die Pallet blanched and ent in 
ce-work, Peſtaches, Pine - ker- 
f 1 me I 
wine, a quantity e 
lace, Saſt, and five or ſix Dates 
t to pieces; boyle theſe roge- 
her as long as yen think it c 
ut to it a large piece of Butter 
id Lemmon ſliced very thinne, 
deat it yp thick; then diſh your 
neat orderly with thin toſtes in 
he bottome, pour the ſauce on 
tech +; garniſh || with Sheepes 
tonpues, boyled, blanched aatl 
lic, rowled in greene Batter, 
andfryed green; ſliced Lemmon 
and Orange; ſippit it and ferve it 
up hot to the Table k 


a Annther 
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Another 2. fer the ſame 


30 yl your fowhas at ebe fi ; 
B ther rake ſtrong Broth 4 
Wine, put to it large Mace 
Alice Nutmeg, a pinte of gu 
Oyſters, being waſh d vety che 
Araine che ficuor which was wi 
t xa eye meer 
DADE 1 quarter 4 
| [Cocks bn add combs pre | 
red, 4 little” Parmaſan pr 
lirtle fliced Bacon þ if it by — 


1 ! | 

, > halfyolks e Eggs, Let 

I 1 ik in Somer, o 
- \Skerdiots fryed green, as ] wil 

| write. hereafter, when I treat ol 

: 3 frye q 


7 


4 - . / p 7 
9 * fu at. >a 
* g : 8 . ; 25 
5 * 5 : „ 25 Ee 1 4 + 
at y+ b 3 * 
I Sa 4 oF 7 


n lic 

zerries,or what other garniſh. 
faney, or is in faſhion; If you» 
not goe co the charge of 
wie, or that you cannot get 
iciently, lay a boykd neck of 

ton in the middle, or 3 0 4 
jowbones boyled betweene. 
ſome large Poultrey in the 
idle, as Capon, Duck, and 


Yow te make white Broth. 


7 Abe; Sack, or-[wliite [Wine 
-yack-:the; ſame quantity of 
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| em be boyled it 


22: 2 — 
aud bead ic up till it boyle, h 
alcare it doe not curdie ; this 
be fie for Capon, Fullet, or P 
or 1 e e; diſhing ye 10 
fleſh, garniſh 
with — — 4. ah or at 
Preſerves, and ſippit it with pul 
Paſte, Lozanges, or ordin 
Paſte, and ſerve'it up hot 
the Mear./ 


How to boyle « Capon or Pull 
with French Barley. 


two ſeverall waters, thet 
dreine the omar — it and pu 
mino a wi ge 
whole: Q men- an ae 4icrle 
abel of 2 
pan ane ine; Dates) and 
eſtrong Brotlr of fleſly, or 

— Broth — 2 me 
Sonn. op ſome Scerroots 

pee 
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PI 


s boyled and peeled, o 
von have neither of them) 
70 "orthree A ples 
, and: 
ate and put them in when the 
n 10 almoſt boyled, wich 
ill be enough, when you thinle 
k of the ſpice is boyled 
; thentake fixeor eight yolks: 
ee them el iy 
| ofSack,and ſome of 
hot broth in the pipkin; then 
the pipkin from the fire and 
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Et the pot beiſet: a boyling 
L : five: houres before dinner 
wirli Water and good ſtore of 


freſh Beefez or hohes of Veni. 


ſom on Mumon; and to every 


gallan of Water put in io pound 


of Bdiſons, one pound of Cur- 
rans; halfe à pound of Pruines, 
and one pound of Pruines boyl'd 
ne inthe broth(as 
owſhall have in order} : but ſo 
— 3 ROSES 
a; quau of one pound of 
——— ſlcainnd ftceped 
in · ſam̃e af tlie hot bah till it be- 
tender, then ſtraine ai chorows'3 
ſieve or ſtraiderꝭ Andi putitinto 
the broth, keeping it with often 
ſtirring, then ſtraine the Pruines 
with a pinte of Claret, or a leſſe 
wall quantity 
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anti yof Cer if m have 
oy Cen as much Mace, 
al as 1 N N beat all; 


put in che ribbs of 

Pe 0 Mutton, and a8 much 

T — fruit, 2 bundle of ſweet 
Herbs; and when it is boyled, 
an with Salt and, Sugar; 
. a lucron, and Broth 


ORR: up. +7 
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"How to bojle 4 Pike. 


A | Ru your Pike ta boyle, 
nd:waſh it very clean, and 
69 le. it in Water, Salt, and 
Vinegar; put it not in the liquor 
till it yleth, let it boyle very 
faſt at firſt to make it criſpe, but 
afterwards let it Key” ly; the 
ri vet of a Pike will not require ſo 
much boylingz; for the ſauce, put 


a pipkin a inte of white Win 
hl PP 5 C ſlice 


per; large mace, a qua 
4 oof Dares quarts 
og bo Oyſters with 
ftrained, a lit 
if Safe; 'boyte N 


mince a 0 of pick d Par- 
5 freer Herbe 


* Penh. * it another 


a.ith, ga or An 0 of Mas 


chets, Lemmon or ge, ot 
what vou pleaſe; * floure of 
AS 

- Spring, t it 
| Paſte, and lay on it the Marrow 


of two bones, being boy led in as| 


6 Pere, as you can, duch the 


beat up 
1985 „Prot bf Mes Fo 
57 Butter, and minced — 
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— way for f 0 


BUI our Pike as at firſt; for 
the Luck, take white Wine, 


Vinegar, Mace, a little whole 
eg 
| or” 
and picked our of the flielſs — 
waſhed well with Vinegar, a fup- 
got of fiveet Herbs, the liver Be- 
g bent and — Horſerrad - 
roor; boyle all theſe roge- 


— it ring hoy boyled, dich your 


Fike with fippits, and beat up 
on favee wien Lemmon mincecł 
po 

wit on the fiſh; gra- tas 


ve feney. 


A Pike (Fine) is excellent 
with Butter, and the 
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—— and alt, with N 1 
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How to flew a cup. 
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Et your Carp be alive, and 
i when you are ready to 
yle it, take it and ſcale it with 
your knife, drying it very wel 
with a cloth; open the. belly, ta- 
king out the entrailes, then waſh 
the blood into a pipkin with i 
claret Wine (a pinte will be the 
leaſt you can uſe) with Vinegar, ll 4 
+ladleful of ſome: freſh. broth, Mt - 
Soi Afaggot of ſweet 
two or three whole Oni 
ons, halfe a pound of Butter; 
ew! all cheſe together with the 
oor. rs dare, or more, 


| on dbe ne bf. the | 
ere 2 35 bopyle the Riv 

je being the beſt Gr HI mee 

and lay ie on che "Carpe rpe, deſchg 

diſhed, | 1210 9: 

EGY hm zal um agu 1 


pea way for 1 
1 3 the ſame. er 


0 Pen your Carp and w 

very cleune with a cloth, 
all che blood oiit; doe not ſcale it 
as che other, but put it into a flat 
pan, or pipkin; there are things 
purpoſely to ſtew fiſh in; and put 
to it a pinte of white Wine, Mace, 
Ginger, Salt, Vinegar, Oyſter- 
liquor and ſweet Herbes 
and when the Carpe is 
take ſome of the liquor ond 
beat it up thick with the yolke 
| Iu an- Egge well beaten, and/a 
C- 3 piece: 


Brel 
ſip} . it, — ſern 


in in che dt 
6 youll 


it up * 
pleaſe. 


How to lem # Bream, 


Cale your Bream and wath i 

F without , but preſerve the 
blood for to ſtew it with, as fol 
loweth, Take Clarec, Vinegar, 
Salt, Ginger ſliced two large 
races, the pulp of one pound of} 
Pruines, being boyled and ftrai- | 
ned unto the Breth, one An- 
chore, ſweet Herbs, and Horſe- | 
taddiſh 


5 d ſtrai- 
ned; ſtem th 55 - 


ak, 


eſe with no more 
- will juſt cover the 
when it i 1 * beat up 


ſome 


e of the liquor — Butter 
> it ou n 
75 n 
uy gain and 
arhcrries: apy: wan 


ay the Eles and cut them in 
to pieces, put them into a pan 
wich Water and Verjuice, as- 
much as will cover them, witft 
large Mace, Pepper, a quarter ofa 
pound of Curran 2 0r 3 Onioas, 
three. or four ſpooafull of Veſt, 
al Hehe frect Herbs, ſtew all 
theſe t till the fiſh be 
very t then diſh them, and 
put to the Broth a ter fa 
— of Butter, a — an. 3 
Sugar, pour it ont pit 2 
it, and ſerve it up bot to the 
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z ms the liquor from the 
D Oyſters; then waſti- ther 
very clean, and put them ini 
a pipkin with the liquor, a pinit 
of Wine to a quart. of Oyſter; 
two or three wl = Onions, lar j 
Mace, Pepper? Ginger; let a 
the ſpicE bs whole, thay il ſten 
the whitery put in Saſt, a lictk 
Vinegar, a piece of Butter 
and ſweet Herbs; ſtew all «theſe 
together till you think them e. 
nough, then take out ſome of 
that liquor and put to it a quar: 
ter of a pound of Butter a Lem- 
mon minced, and beat it up 
thick, ſetting it on the fire, but 
let it not boyle; dreine the 
reſt of the liquor from the Oy- 
ſters thorow a cullender, and diſh 
them; pour this ſauce on them: 


garniſh your diſh with ſearced | 
| Ginger, | 
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5 El 
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| Man 1 ow Cocklts, ** ; 
talen out of the” © 
W 1 


4 ef 
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7 Aſh. them a with Va-- 

V negar, broyle or. boyle: 
them before you: take them out, 
then put them into a diſh: with 


rret and ee, 


k of C: ce, Pep 
Per, 41 „ oh alittle 
minced. Thyme Sand the yolks: 


of wo or thre Egges mim 
ed; FAT Hi th Tenet 
think tl h, then put 


Rare uxcer ſhaking 
to — 7 — heat yo 12 

rab it with A clove of e 1 
2 5 Cc 55 ; : PBT 
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J The mf ener 
put two ot three toſtes of 
white Bread in the boctome, 
| h ing the Meat n them, Craw 
Praunes, or Shrimps, Ire 
excellent good the ſame way, | 
ingtwken dur of cheir Shels you 
n wil 
the ſh:ls, 


How to 7 m Lobfters. 


Ne being boylel, 
rent out the meet. * 
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beer good FRAY 
ly adde to them the Juice of. 

wo or three Oranpes, a little 
tepper and grated Bread, 


How to ſlew Artecholes.. 
2 Irft- let your Artechokes- be: 


Ae. then take out. the: 
e, and take off — 


2 * 
DE. ſyreup,,. Ver juice Ant! 
5 Sugar,, 
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Sugar if the Syrrup doe not mai 
. ſweet — 5 let all. the 
ſtew together two houres; if y 
ſtew them up in a diſh, ſer ve tl 
in it, not ſtirring them, one 
lay on ſome preſerves, Which a 
freſh, as Barberries, or ſuch lik 
ſippit it and ſerve it up: inſte: 
of Preſerves you may ſtew ord 
nary Plummes, which, will | 
cheaper, if you. have no old pr 
ſer res. 


How co fo: Potatoes. 


BO or —— your Potatoes 
very — „ and blanch 


 themz. cut. them into thin ſlices 


gether, and: 
Orrengado, or ſome ſuch Liquid: 


ſweet· meat; * it and ſcrape 


Sogar omite and. ſerat it uß hot 
to the Table. 3 abt Maggot 520 - 
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and lay them into a ſtetwing : pa 

with faire water, — 
a little Ver juice, Sugar, Orange 
peel, Ambergriece, oeMuck;zf you 
eat them hot put Butter on them, 
being beat up thick if yet eat 
them, ſcraping Sugar on the top; 
and ſerve it np. 8 nt S150 
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7 pl Gele 
pi As ere: 


Tae the: — nk; cut in 
_ * fixeronnd pieces, chen boyle 
it in Vinegar and Water, there 
being cue \pares "Vinegar, and 
one of Water —— let your liquor 
boylc taife an Houve Þeforeyon 
put'in the Salmon, which. 


. ic out oft . 


4 let _— — 
ger than than juſt 0 fill wan bal- 
mon and Pickle... © 

E 2 Lemmon peeleinto 
8 5 caken, if poſes 1 


nu pille ©n- 
Acher the tops ofthe ripeſs 
J Dill and cover the bottome „ 


1 
ae il 


Dube Art of Cho 


2 „Watkrzas vou thinke wil 
fill the:ve , and mixe it with 
Salt and 4 quatter of a pound of 

Allom te à gallen of Water, and! 
poure ite on ; than, - and prelf 
hein 4 with a ſtone on 
prove alter cem covered 

94 280 


"For. ate ag e th 


water will be del Bold and 


cold will keep Jonger 
ſwacta! 26 Uf von like not, 


pickle, doe ix with e Gal k, 
and white-Wine Vinepar, or (if 


you pleaſe) SRO EYE Water and 


Salt on them ſca 


will make them ready to uſe the 
en, 


hot, which 


7 


' 


f 


agar. or Bey y Leaves, large 
Mace whole Cloves'3 42 aß 
t of — . 0 


yd take it 5. K 
ſeales; . 
ufeerribe 


fi u being boy led and caken up, 
_ the liquor thorow a jel "he : 
bagg, and put co ir _ I 


and 
5 


boyle! it eanely ; dif 
your fiſh in 5 diſn you intend 


o 
f 


Howto Jace 4 Pee. 


P W. and bone it, 


. Hager len ver, Lord, 
2. . N EIT 


. well, 


pot to cool 


in the liquor, and let it fouce 


there two dayes at leaſt; then 
check it out on Plates, or ſerve it 
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in a collar (like Brawn) ind eat! 
with Sugar and Muſtard. 


How to ſere a Ramm's. 
nt 26203 Dogan 2113! 

100 bn up e 

7 "Ut the Head off with a g0olith 
ha fart ofthe Neck to it, ani 


che skin, ſoucs it in jelly; or boyk Ir 
fome brorh(which you have boy. 
Geer in) wich Vinegar, iſ 

gooc of ſweet herbe, 


1 good! jece of 
Hot Ginger, Pepper xp — 0 „and 


a quarter of a — of Fprene 
Barley ; boyle them well together 
and dann it thorow a bagg, and 
ſouce the head. in itʒ it ibeing ſou- 
oed. ſlice it and ferve it on a plate 
with Vinegar, or ſerve it * 
I n the hornes. 
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los to pickle ele. | 
Ake the | 

e Ae argeſt aner von 
liquor and waſhabe cleane, 


hen ſet on as much water as you 
ink will cover them, and wh 
tboyleth, put them in, and let 
them but ſcald, and poure them 
rom the liquor then take the 
Nraturall liquor, with ſome of that 
which: ſcalded them, Vinegar, 
arge Mace, whole Pepper, dalt, 
two or three Bay leaves; 
boyl all theſe together, barrel | 
your Oyſters, (being cold) and I 
fill chem up with. liquor ; and 
— them up very cloſe, being 4 
very cold; a clove of Garlike 
will doe well! in ſome of them, for 
thoſe that. like i K. 3 
I would have mentioned the 
pickling of all ſorts of Flow- 
ers; Seeds, Buds, and ths: 
y 
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1 is ſo tedious and ſo common 
that every one 'can doe them; 
onely Artechokes you may pe 
tte, as followeth. 


| regelt: inet. kr. 


ee yerurAreeckiodes an 
ripe, gather them, and 
Hef the li flaſk withier ar inch « 
te Choke, . waſhing them very 
clean, and boyſe them a little wit 
Water and Salt; then — 
up, laying the bottome wy 
till they de cold: this being done, 
provide a veſſel of cleare Water 
ane Salt boyied together, and 
_ then: 4 the Artechokes 
828 it very doſe by 
eee all the yes 
& dre dr making it too Nate 
they are excellemt for” Pies at 


ene, Or to ſte . 


- How 


ze or Turnip are excellent 17 
t hot, when they are ready 
boyled and bur 


our Beefe up 
denn Linen, and lay 
it in ſome drie veſſeh and ina dry = 


roome 
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Mutes with Oyſters." 


it will be very 


8 your Oyſters, ' waſh 

I them and ſeald chem, grein 
them well; then provide grated 
Bread, Salt, minced Thyme ant 
Parſley, Mace, Nutmeg and Pep 
per beat very ſmall; mix all theſt 
wich à little Vinegar and the Wl: 
white of an Egg; roule your Oy- 
ſters in it, and make little holes 
in your Mutton, being ſpitted, 
and thruſt your. Oyſters in halfc 

. way, and keepthem in with little 

 ſeuers,or ſprigges of Thyme: roaſt W 
it, and preſerve the gravie, and 
that which dro ppeth from it for 
the ſauce, with white Wine Vine 
gar, the Oyſter- liquor, ſliced 
5 | | Nut- 


72 een wee ene 
f Garlike * diſh; 
on with ma ſauce in the bot- 
ce Lemmon and 
N. d N Ams 


| Now to haſhe a e alder 77. 
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Lon 1. ks of Mutton, 10 
8 J Dim QUT YE; 
Hs fe roaſt abe Muton.and 
draw it. from the ſpit, cut it 
thin ſlices and put it intq n 

bo or ſtewiog· panne; with 

ng Broth, a pinte of Claret, 


8 five or ſixe Anchoves, 
a a en a faggot of ſweet 
5 N a han al of Capers, and 


; ew all theſe together one 
D houre, 
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the Irs : bo 

the Tone « — "diſh & it with this 
meal 
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of Yeale to volt. 
Te. Beefe. et niſhced v very 


"ſmall, with Thyme, 982 
Marjerome, and a little Winter 
Savoury, Cloves and Mace beat, 
Salt, grated Bread, five or ſixe 
Dares minced; and a handful 
of Pine-kernels blanched;” mixe 
all theſe together with 2 lictle 
Ver juice and be volk of Aeg 5 
This being done, cut your Yea 
full of lictle holes and 


t and roaſt it chroug! 
the ſauce, take Vir 
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e minced Moy raptor 
e of Butter; beat it up and. 
Kiepe at . 


K 7 1 by * al 


et our th e Tongue e ws 
inteandlanch! it; 5 Brains 
be parboyled ab 1 che 


eee rr por 
eu 4 minced, Jens 
Ginger; Pepper; Nu 
Bread; Salt dad a wude Seek (i if 
* Braines and Eggs make it 
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not moiſt 

done, parbayl 

a little in water. then bed irq 

and dry it well with a —_— 

—— holes where the b 
tongue Jay i ntith his mier 

and 2 it up cloſe to 9 0 

and ſtuff it wit 


de Wich the' 90 
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—— ey were with the 
Shoulder of Mutton; ſtiek its | 


f 8 rd: 
1 wur, Lt 
to 


let there (be Oyſters, i Herb 
minced; liteſe white Wine am 
a ſliced Nutmeg; when the Heal 
is roaſted ſat 3 the 
layce\ is, Lords contest to ſtew oi 
lictle e chen put in i ert of But- 


ter, che juice of an Orange and 


| Salt; 2 up thick together 
| your Head god pus the ſauce 

5 And fervertt . to the 
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WR Oat your Capon-./almoſt*i 
enough, then cut all che: 
leſh from 8 bones which will- 
nince, and mince it very ſmall 3. 
put it. into a pi with: 
white Wine and 4 12 44 
Broth, five of fixe hard yolkes of 
Eggs, with nine or ten Cheſnuts 
minced very ſmall, an — 
iced very: thin, a litele 
(ix be notruſty)-mince>iqralt; 
ſoniepowder of: Saffton, — 
full of Piſtaches; :Rew: ali:thefs: 
EIT [the griſiles and 
bones 1 
es ai then yy 
arge fiecꝝ af Burcer E 
negar or minerch cy wg KI 
you have it) with a little of the. 
peel, and a little Salt; ſhake it 
welt together and let it not boyl; 
then lay thin white-bread toſtes: 
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in the diſh; pour this meat on i, 
and lay the bones in order about 
the diſh with Sippits, Barberrie, 
OO of Egges, or green: 

and what other coloured Sarniſh 
ORR 


A Sauce for 4. roaſteſt Pullet 
or Capon, 


For e guipe, dic. : 
Yo ee: ance for 
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with a little . of any frel) 
meat. \ 1 43 " 


zer pur ge ſance, 


Por Partridge; grated Breit 
Water, dalt, und a wht 
Onion boyled together! when 
is doyled tate out the Orion 200 
put a minted 1 Lemmon and 
piece of Butter: aum your Fou 
and ſerveit per this ſauce, 
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led and drawne, | waſh 
them and ſpit them with a thine 
fliceefBacdn anda Sage leaf be- 
tween every one; make your 
fauce with the j jaice of Hos 1 
Laer Curet, and a lit 
de ſiced Ginger, Live it one or 
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ſpir/or i ina dll before the I 
fire, mince them very small, 77 4 
them into Claret anda eV 
negar, with alittle (final! Pe 
and Sele, ir being. bo — 
up with A plc butter, 
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How to wg e. ach 


„ re am c 


ae 2 and ſſ — 


prov 
— e Willy Wt — — 


three yolks of Eggs with a little 
grated Bread, or grated Nut. 
meg, Salt, a liede mary and 


Thyme minced very ſmall; and 

after I 60 Wat are heat at the 

them conkapally with 

e ingradients;,. laying them 
— warm st the fire: for the 

e whice-Wine, 

349" 4 

piece of Butter ; rub "your 128 

with a clove of Garlike and diſn 
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ſhaking Ain bücher ſpit. 
— :roafted';;, gt — 
ler a diſh ſtand under to catch 
the Grady; put tot line 
Vinegar, Salt, Pepper, one Clove, 
Parmaſan or old Engliſh Cheeſe 
_ little Botargo'praced: the 
— being roaſted off all the 
z tllen i put in a piece of _ 
ter, ſhaki ng ttiwell together; pu 
— and dw wit — 
. * 2 
S518 19919993 7 105 qu 11 76: 
-: 0; encellant iyi far ae. 
Pigeons or Chictel | 


em ta.traſſegathen 
Pant fr fareing-meat rt 
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fmall, bd Salt: aa 5 
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10 er 
10 mas" 
Af 
ſeed Nut- 


meg A . — fareed meat, 


Sale; ' then give it Wo or 
three walms on the fire; and beat 
ie up thiek with Te volk ofa raw 


Sande fete e Bote, et 


mY the diſh with che Fowle. 


title niide'd Lemmon, and ſer ve 
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How to male « Batter to fry 
Vir garyiſh wit h, 


vou e 
You may pat in — Salt, or 


y ſort of Spice, or you ma 
at: the colour with Gaion and 


many 


„ which 150 


leave e 


en 


mines theſe 
ill -hoy ns lead dyrms, ; 


fryed, drein all che utter 
out of the pan, = 
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put to the Veale about a quart & 
ſtrong Broth or Wine, With the 
Ingredients which you minced 
gal, 1 it in the pan t. half 
conſumed ur Sor- 
rel aa vl 5 e a little 
longer; when yon think it is wel, 


— ien MinetdiEemihon * 
wo, witly Halfe a pound of But. 
tet's de e roo) but let 


foaked- i in ſtrong 
Broth; and f or the Veale on it 
with the ſauce: garniſh ix on the 
top"of the Veale with any: green 
fry iſh; ar Sheeps tongues, | 
or Fritter caſt in mould; with O- 
range or Lemmon, or, what you 


think fit: ſippit ix and/ſerve it u 
— Table: yr ES 


20 Ti byrt! Han 


197 2 2 . 
, 
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$1000) hiſt 210 UB (bo 


or chin ſlices, with the & 
liver 3 beat them 


, and ſcab 


E 
E 
5 


rniſhed 


de Ae c * 


be couſumed, 
+334 utter, NY 
_ 


VE 1 pare 
11 vit with es ih 
0 Era, Lo 1 80 800 emmon, 
es, and ſome 
885 frye 


_ ney 6 pre" — the os 


Sauce for fal Solts, -. WO" 


Wo 18 An er Sauce for 
r 


pn 4p bn 


tit m2! vil bas 
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8 andy Aide ol 1 8. 
ini deu then it 
ee browü r g 11 with: Butter, 


he take it up, .dreining| all 
tter from it, ee 
| + | cleane. 


8 minced 
garniſh it 
* with a tlove of Gar. 
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Howto fry Muſbrome:. 


Lanch them, and waſh them 

cleane; if they be large 
ter them, and boyle them fk 
with Water, Salt, Vinegar ar ſweet 
Herbs, large Mace; Cloves, Bay. 
leaves, with two or three clovs 
.of Garlike : then take them up 
and dry them, and dip them in 
Batter, Hick them till they ate 
browne: make ſauce with Che 
ret fot then, the juice of two ot 
three Oranges, Salt, Butter, the 
juice of Horſe raddiſh root beit 
and ſtrained, tes Nutmeg and 
Pepper; put theſę into a frying 
pan with the olg of” 805 or 
three Epps, bear and ſhake them 
well together for feare irſhould 
curdle; 'Ufh Four Mulhfonie, | 
the diſt” being tudb' d with 
clove ofGarlike. Sarniſh it with 


h Dyer or Leining 1 
: * 


, 


' How to 1 fry? Beaver. 


T A Gendan Beans and boyt: 
them tender, "blanch and 
beat them, with Almònds, boy- 
led Pippins, grated Cheeſe, Su- 
„Einger finely beaten, Horſe. 
1 and Spinage beat and 
ſtrained; a little 'prated Bread; 
| mixe all cheſe tögerher with Ege, 
Salt and Creame, wich Marrow 
finely minced: into a gentle Paſte, 
and make it up into what faſhion. 
# pleaſe ; Rick it fall of Pine 
lerne 8. and f theſtr with But-- 
ter; for the auce, take Ver- 
Juice, and the juice 'of Spinage; . 
the juice of Oranges, a little Mu- 
ſeudine, Sugar, and maße them 
eady to boyl then beat the yolks 
very well and put them: 
o the ſauce, with a piece ofBut- 
ter and beat i it up thick together 


tll "Itboyle, take beede it dotli 
E 3. N03: 


538 The An H j,,T; 

| not curdle ; then diſh the men, 
ing this ſance on it; ſcrape 
'on them and ſerve it up. 


How io make 8 Tanſey. 
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but it will not look 


nough on — ſide 2 — 3 

manner turne it ou a Plate; and 

he the other ſide: then diſh it, 
and ſquecze a Lemmon on/ with 


Clry in this compound * 
may dip ſome toſts — 
— ; and = 
{ime manner, and lay it un 
E 4. + Clary; 
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G ediſh; i it bein 
2 of Comfets, — 


or any dry preſerve Nliced thx 


ſcrapeSugar on it and ſerve iti 
bot 7 che T able. 


70 make Feale 7 ofer. 


Th kidney of Veal whid 
hat h beegianaged; and col 
mince 0 very 1 * put to 
it 4 ale Nutmeg 

urrans, Salt, pare Almond 
wP 2 8 A in a more: 
WA 8 Jitte, Roſe , water, min 


» 4d. oO } IM. 5 


1 


dad, ad lay this compound os 
and fi them browne with 


4 4 

7 * 
1 * of 

4 1 
1 
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: How to woke Frites ng 

Ake your Batter with good 5 
* e mixt with Sack; . 
new Ale; — Ginger, and 
2 little Cream, beat together 
well chen provide Pippins, Mar- 
row. br - what vou intend to 
Wl make them of, arid cut them in 


round pieces as big as a Wal- 
nut ale it into the Batter; 
wa 


© you muſt warme your Sack and 
Ale before you pn it into tlie 
Eggs 2 Marrow being 


I, ſet it tand before the fire an 

houre or: more, to riſe,” bur let 

c not ſtand ſo hot as to bake: 
This being done, provide 4 Ket« ? 
tles or panne half fall: of. N k.. 
fuer rempereil wich a good heat | 
oll the: ſirel but not too hot £i id 
be; dhe rater being caſt. in; the 
duet weill bo le over che top: ne 
tiert caſtin ſa many at one timer, 

o | : E. 3 3 95 * 
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for then they will not fry cleare: 


= ou caſh. take them out of the 
tter W 1 hand, and 2 


them; and guerre ſome 2 
mon on ther. Mix: Cynamos 
with your Sugar, if your ou 


re m with Marrow. 


au boure or — chem 
ef Wheat, Cloves, Mace, ande 
kerle Sale, Creame, a. little neu 
Ale, ors of Veſt being 

ED 
lache wich» 
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irt Betr. 


Ake young Artechokes, or 
"Suckers, and parc 2 
| 1 


8 1254 of token 


bs ut e 


Sf out AY water; chen na 
4 jon Flower, „ two. or, 


Eggs, beaten Ging 
YVerjuice, and, Salt to it 


e well! 0 1258 get a frying 
retty hot, a 


JIE: 


= vir pe. 4 ee or Ural 
Wine, Cynanton, Ginger Su 


with a 1 great e of burter,| 
give on.the fn 


We tex} hed 


en white-Bread Toſtes with th - 
_— on them and ſerye t 


F 


1 Won brow 


wh — claret Wine, -halfe an 
Abchove, andi a little Mutconor - 


Veale gravy, let it have but one 
walme on the fire, then rub your 
3 7 af Garlike, and 


dich che meat with Aaute and 


Kane with ſome in the ſauce 
x you pleaſe, . 


— 


„ 
* » * 
"1 * 
% - "2 
> 
a. me 
* 
- 
” 
# * * 


_ 3 & Set ah ade * 21 * 2 2-4 N * * 2 . . - 5 1 7M F 
E * N . N I P * f E -M 1 LE 
> AR 3 vi £ Fs 
EF” * þ ns 15-4 
« at 0 : x 
# L 
x * " Fd E 
; * 8 
* — * 3 L 
e 1 % q 2 
as x % ” 
Yi F 
5 Im 4. — 7 * . 
* 
g 
£ „ 
4 8 
* 


How 10 fry Neale. 


ut a leg of Veale into thin 
ſlices, and hack them well 


with the cleaver, then lay them. 


2. 


* The vi "an ale 


ter, and one pound of Butter, the 
whites of nine or ten Eggs,a very | 
little Salt (if any) work theſe to. 
gether very well and Niffe, then 
roule it out very” chin, and put 
Flower under and over it; then 
take neare a pound of Butter and 
lay it in bits all over it, then dou- 
ble it in five or ſize doubles: This 
being done; -roul it aut the ſecond 
time, and rte i it as kt tlie firſt: 
chen roule it out, and cut it out 
into what forme,- or to what uſe 
yon pleaſe; you need not fear the 
curle, for it will divide as bſten 
as you double it, which is ten or 
er times: enough for Aer 
EY 


e puter pe + 


T Hich ic to &vify peck of 

Batter 5 e of: 
A res 

2 55 water, 


— - 1 mY 


. 


445 tor. thin pike meats, f 


— — your Batter boyle in your 
Liquor firſt. 


L it be onely boy ling 
2 fon Cutaror Oranpa 
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Vol thay leave out che Op 
and put in Sügat and Yerjui 
"withyour Claret. 


JT Gi, 10 . 931113 1 10 2: | 51 2115 2 
nid HD 1#-muke pe of a"; * 
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ut Jour Veale into piets 


no Walnut, 
ſeaſon it with Cynam0Va,Ginget 
Sugar and Salt ape 3 be 


into corners as you pleaſe, put i 
the meat with Tdelfurs cut imo 


—— and blau- 
<Da the Mar 
AIAN. inte pieces 
theſe being mired toperh . cloſe 
it and let it hake two houres, then 
— N with white- Wine 

Sugars Cynamon and Gi 
_ this and e ir — 
„little holes being made 

— pour Knife or Sever. 


Nr aan 20 7 
Howto bike 4 Loy 27 Veale. 
| A 30 « 112 
Bog your Veale and ſaafoo 
Dit with 4 Per, Mace, Nut. 


4 
0 


Vine 10 it; be 
iEyou love 1G put 
the white- Wine or 


- ws 10 2: 16 7 #19 11 . Ri 
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How to make 4 Lamb. Pie. 
N our Lamb into Steak 


rand'alf the fat wi 
ſexſort it with Weurtri 


= 


* 5 , v * „ x 
* 1 n * 6 
e ee et eee * — 5 


992 ee 


F* 
0 x 
L,- 
2 5 
1 
1 4 
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1 — 5 1 
raiſons Solis 17 . 
_ your 2 caiſed, la . | 


"I : 


* | 
; 
only | 
0 _ ri 
ang. upi$agether til: 
it beyſe s fiſh. your Pie, and po: 
in the Caudle, and ſerve loan 
Beer Pri "+1 jb 140 5 


* 2 Sf ks 


Hew umu. Chicken: Fit. d 


Des the leaft Chickens you 


Eg hey, being clean- 
Chickens loves of off 


D 


ke I a w rt Th Nurmeg, Salt, 
;f . ith —_ the bur large ad re ts 
. pou nc wor Dates quartered, and 
ebe blanched, with a go 
quantity of Burter : cloſe your 
and let it bake two heures: 
en make the ſame Caudle as to 
— 5 onely adde a Lem- 
d init. It being baked, 
is Caudle, and lay the 
non on the top of the 


1 lay how the lid, 5 gb it 
er. and ſerve it up hot, 
Le ſcraped on it. 
Another way. 


1 ie be in Summer, inſtead of 
L Dates - Lemmon, pat in 
E 
iled, or 
Re Theſe malt 


eput in when the Pie is ba 
N F You 
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You may; make your Caude . 
green with Spinage, being ben 
and ſtrained into it. It is go 
hot cr cold. f 


How fo make 4 Par Pie. 


* N [4 1 a 
- 4 1 1 * 


SS grams good large Chickens& 
41 quarter them, or very ſmal 
Chickens whole with the giblets: 
raiſe your Pie round,and prepare 
to mix with the Chickens a hand 
full of Cockles, or two Oxe- pa- 
laets blanched and ſliced, nine ot 
ten yolks of egges, ſome minced 
and in halfes, Pine-kerne!s blan- 
ched, the marrow of two bones 
cut into gobs, a little ſliced Muſt- 
rome, if you have any, pickled: 
Seaſon all theſe together with 
Salt, Ginger, Nutmeg, Mace, and 
a very little Pepper; your Pye 
— made and filled, put in 
good quantity of Butter, and 
cloſe it: It will require two hours 
C57 ; baking; 


ea. 99 


ing! it being almoſt! baked, 
in a little white Wine or 
ce, or ſqme of tlie liquor 

hi ch ftewed your Oyſters, if you 
x ſtew any, beat it up with a 


of butter, and e it A 
* 1 #4 t 4 FER FLEE i, 


A pie 5 16 f 01 
Ln . Meat. 


Wil give you the Moddle of 
Lit hereafter: Firſt, for that in 
e middle muſt be: round: with 
ie Scollops: As for example, 


rovide Cocks Albries al bude 
F 2 or 


— 
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or Lambs ſtones; &-ſweet-breadk 
if they be young the ſweet-bread 
of Veale a ſittle ſet in hot water 
and cut into pieces, two or thr 
Oxe Valates blanched and ſlice 
halfe a pinte of Oyſters, Dates Y 
ſliced, a handful} of Pine kernek, 

a little quantity of Broom bud 
pickles, ſome fine interlardel 
Bacon, fat and leane, ſliced, leti 
not be ruſty ; ſcald it to take: 
way the rank taſte; nine or ten 
Cheſs rouſted and blanched; 
ſenſon all ' theſe together wi 
Salt;Nutmeg, anda good quin- 
tity of large Mace, and cloſe i, 
having good ſtore of Butter. Fit 
the Caudle, it being baked, bei 
up ſome Butter with three yols 
of Eggs, white or «laret Wine, 
the juice of a Lemmon or two 
cut up the lid and pour it on ib 
meat, ſhaking it well togethe; 
and lay on the meat ſliced Len 
mun and pickled Barberrics, th} 


cove 


it t againe; Lets it not bo 
Fiathe Oven after: che r 
N 2 44 it taſte bitter with the 
1 no > Let theſe Ingredients 
10 920 into the Moddle above. 


Ter other Pies belong in | 
ts the en 4 wh; | 


T Wil ſhew you a Moddle of 

.:0fte of the fixvervhiehimuſt be 
of one faſhion, as followeth; and. 
eaſt cut in the due + end 2 


Bat you maſt be ſure to make the 
thtee' faſhions. propottionable,, 
a[wering one the other; you. 
may ſet them all on one bottome 
ol paſte, which will be more con- 


venient; or if 12 ſet them ſeve- 
F 3, rall, 
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rall, you may bake the middle 
one fall of = Bang it bene ; 
ked, and cold, take out the Fi- 
wer in the bottome and put u 3 
live Birds, or a Snake, which vu , 
ſeeme ſtrange to the beholden | 
which cat the pye, at the table: x 
This is onely for 2 Wedding, to 
paſſe away time. Now for whit 
you ſhall put in the other ten; 
and firſt for the middle five, as 

RON: 


— * 4 


14% opa. rie. 


Voter may put Oytters in one; 
ſcald your Oyſters, plucking 
off the beards, and dry them; 
ſeaſon them with lar Me and 
Pepper, with a little beaten Gin- 
ger and Salt, with Marrow and 
Butter, and cloſe it: it being ba- | 
ked, make a Leare with white 
Wine, the Oyſter· liquor, three 
or foure ae bruiſed to pieces 
to 
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to make it ſtronger; but take out 

che pieces; one Gnion. or rub 

be Ladle with Garlike you beat 

rap (wichen; it being boyled, 

| ip a large piece of Butter, 
with a minced Lemmon; ſweer 
Herbes will be good boyled in it}, - 
bound up faſt together: cut up 

the lid, or make holeb to let il. 

Ins Leare, and ſerve it up; © 


2, A Prause Pie. | 


Lor the ſecond, put in Praunes 
4 and Cockles, being ſeaſoned 
as the firſt, but no Marrow: Put 
in ſome pickled Muſhromes (if 
ou have thein) ſliced: it being 
baked; beat up a piece of Butter, 
little Vinegar, a ſliced Nutmeg, 
and the juice of two or three O- 
ge, thick, and pour it into the 
ve. 


F 4. 3. A: 
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3. 4 Bird Pie, 


Flad third Pie of youg MW: 
Birds, or Larks. 
Take young Birds, or Lars 
pull d and drawne, and a farc 
meat to put in the bellies, as fo 
loweth: Grated Bread, ſwert 
Herbs minced very ſmall, Beeſe- 
ſuet or Marrow minced , Al 
monds beat with a little Creame, 
leſt they oyle, a little grated Par- 
maſan or old Cheeſe; ſeaſon this 
farce meat with Ginger, Nut- 
meg and Salt, mixe them toge- 
ther with Cream and Eggs, like 
2 a Pudding, and ſtuffe the Larks 
— — it; ſeaſon the Larks 2 
Nutmeg, a little Pepper and Salt, 
lay them in the fe nich good 
Bore of Butter, and ſcatter be- 
Tween them Pine kernells, yolks 
of Eggs, and ſweet Herbs, the 

Nerbs and Eggs being minced ve- 
ry 


ry fall; ; it being. baked: ds a: 
leer with the juice of an Orange 
or two and Butter beat uꝑ thick 


| ; 5d ſhake mY] 19 


_ * . 


Oyle your Art choke, and! 
8 onely the bottomes- 
for the Pie, cut them into quar- 
ters or eſſe; ſeaſon them with. 
Nutmeg, Ginger, a littie Salt and 
Sogar; put them into che Pie irh 
good ore of Marrow; Dates flt- 
cd or quartered, and cloſe them; 

i being baked,” make a leave with. 
Ver juice, or a krtle Vinegar and. 
vhire-Wine, a; good piece of 
Backer, a letle Cynamon, Sugar, 
and Gi iner beat very Fmalty it 

being bak'd, make holesin the lid; 
70 in. 
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K Aer ein no! 

% Of. Cabbidge- Lettuce. 3 

nen 743498 

ut off all but the hard Ca- mi 

bidge from the Lettuce, ui fh 

e them, waſh them and & 
cald them; then dreine outal 
the water and mixe them with 

ſliced Dates, Marrow, Raiſon: 

of the Sun ſtoned, and preene 
Grapes; ſeaſon them with Cy 
namon, Ginger, Sugar and Sal; 
lay them as lightly in the Pie 2 

you can; it being baked, mixe: 
ittle Butter, Ver juice and Sugar, 

q and cut up the lid, raiſing up the 

þ meat, and fill it up with this 

3 Leare, layjng/ on the top the 

J — of, Birds 88 bayled hard, 

G0 


gs 
led Marrow, ſcalded Grapes, 
Gooſeberr ies or pick)ed Barbet 
ri en n 
Let theſe Receipts-ſerye.for ſo 
many Pies, being made at any 
ume ſeverally; ia caſe you have 
not 


e 8 8 — , . 
© -. >» "OF dans” * 
. Us, ay” ,” £2 8 8 X 2 3 3 8 
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rem d and angmented. 10 
not convenience, you may add or: 
diminiſh as you think fit. | 
For the latt five, which muſt be 
minced meat, make after this fa- 
* fill them as follows- 


Five minced Pies. 


Of ewenty Eggs, and mince 
JF them very ſmall, being blan- 
ched with twice the weight of 
Beef. Suet, half a pound of Dates; 
theſe deing minced very. mall, 
ut ro them a good quantity of 
aſons and Chrrans waſhed and : 
nigh ſeaſon Thom, Wl . 
ep, Cloyes and Mace beat, Sf 
wy Salt and Rofewater® efoſe - 
«0135 them. 
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them and bake them; every one 

of them ſhould have a tuk of 
paſte jagged on the top: all theſ 
Pies will not i above tw 
houres ny in a moderate 
Oven; Tring baked, joyne 
them toge . as you ſee your 
; patterne, and ſerve them upon 

3 one plate. 


To male a Pie of the Kianty if 
4 Lone of Veale be- 
ing roaſted. 


Ake your Kidney of Veaſe 
bein 2 5 & cold minc'd 


with the fat, a quarter of a pound 
of Dates being ſtoned & minc' 
very ſmall; then mince Thyme, 
Marjerum, a little Roſe 


-bary and Parſly : Seaſon theſc 
with Nutmeg, Mace, Sugar, Sak 
and Currants: grate ſome br 
aul put with it. Mix all theſe to- 


gether 
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_ egges: raiſe your Pie round, 


| —_ the lid, having 


of an houre to drink uptbæ Cau- 


n — 
Ii Ro 
2 4 
* 2 
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— with egges and ee | 
grker rowle them in balls as 52 


not very d then fill it wich 
thoſe ball — 1 —— _ _ 
two: houres | 
a Caudle 
made of the yolks: of egges, ver- 

juyce, the _ of a handfull of 
Spinage firained, à piece of but- 
ter being made fweet with-ſugar: 
— on the fire, and beat i — ä 
thick together till it boyleth;then 
fill ap the Pie, cover it ancł ſet it 
in the Oven againe for a quarter: 


dle, and then fill it up again and 
ſerve i it up. It will ſerve for a Se. 
cond-courſe diſh. THE 
To make 4 Potatoe * 
Oyl ur Potatoes tender 
Bont your For flice them, 


e and ne 


PL 
; 4 
TY 
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them ſome apple pared and ſt iſ 
ced : ſeaſon them with Cyna- 
mon, Ginger, Sugar & Salt. Your 


pie being made, put in theſe 
meats with good ſtore of marrow 
on the top, being cut into lumps 
as big as a wallnut: poure a little 
ver juyce on the Pye and cloſe it 


ee eee put to it ver juyce, 


agar, butter cynamon and gin -· 
ger, heat up thick together, cut 
up che lid, and fill it with leare, 
raiſing it up with the knife to lev 
in theiliquor. Vouvmuſt put in 


Butter en youictoſeap! the Pie 


to bak iti other wiſe it will burn 
ih the ayen, they being of a very 
dry ſubſtance. Leſſe then two 
houres will bake ix. Scrape Sugar 
on it, and ſerve it up hot. 


Ki Want d nd 
A Lady thiſtle pie. 
129853 2902 20 J nc 5 4 
Ee aner you may 
male a Thiſtle- pie; onely adde- 
£15519 ſome: 
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ſome Dates ſliced: your Thiſttes 
= — for « oY and 
ca and cold, other- 
er it wilhpull down the fide of 
ye. As all theſe kinds of pyes 
thin eruſt the ſame quan- 

tity: of baking will-ſerve.You'may 
put in ſcalded Gooſeberries, it 4 
ing baked (if you pleaſe.) 


eee 


Flas your pig, and bone it, & 
cut it into quarters; Seaſon i it 
with Nutmeg, Salt, and a very 
little Pepper; and you may lard 
it if you pleaſe. Your round Pie & 
deep will be beſt ; for this put in 

od ſtore of Butter, and bake it 


re houres;and ſerve it u rb 


515 0 male 4 Carpe pie. 


I pour Carpe be new, when 


idge it. - waſh the 
Wel ane dellell with Cla- 


912211 ret. 


** 


ret, and keepe- it. Your Carpe 
muſt be ſcaled; then ſcotch it 
athwart to let in the ſeaſoning; 


little whole Pepper, with Halt: 


of your Fiſh: as you can; put in 


good ſtore of Butter and bake it: 


it being baked; provide ſome 
boyled Pruanes ſtrained with the 


blood, and Claret, boyling it a 


little; then beat it up thick with 


yolks of Eggs, aud pour it in, 


thakingir very well; and dich 
| 0 three: houres. ba- 
7 ETT DE. 120 ns 


Atucber way. 


your Carp very well; then 
provide Lard or Bacbn, and lard 
ſeaſon 
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ſeaſon it with Nutmeg, Ginger, a 
make the Die as neare the forme 


I 2722 ͤ 4 3 e 2 


little Bacon, the yolks of hard 
one Anchove minced very 
all, with Beefe-ſuet, or Mar- 
row, Nutmeg and Salt: fill the 
belly full of it and few it up cloſe, 
and put it into the Paſte, layin 
ſome of that Pudding in rou 
balls on either ſide, and ſcatter 
on ita little handfull of Capers 
a many Praunes or Cockles, 
yolks of Eggs minced, mich good 
fiore of Butter in it, and cloſe it. 
le being baked, cut up the lid and 
kick it — of * 
zenges, and other pretty garnguin 
Bll iz full of Butter and ſerve it 
ip hot. 
Lou may ſplit your fiſh, and lay 
that Pudding which ou put in 


N 4 
* 


the belly abont it, and babe it iu 
a patty · pan with better Paſt than 
| that which you make your Pies. 
with, which is cold Butter-paſte. 
bis is a very good way for a 
Tench or Bream. „ 


How 
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Hier to make 4 Bacon-Tart, 


FT*Ake your new Lard, or fit 
1 Bacon, the freſheſt you can 
get; if it be not freſh, water i 
two or three dayes, if your time 
will ſerye, or cut it fit for the 
Fart(as followeth) and it will wa. 
ter the ſdoner; cut ĩt into piece 


an inen long, then cut it into 


ſore of Sugar, and 2 


hetſe beaten Ginger; with ſeven 


or eight drops of 'Oyle; or ſpirit 
of Vitrioll, or ſpirit of Salt-Peter; 
if yon have none of theſe, put in 
Runnet, ſuch as you turne ane 
5 Wien, 


 refindandavgmenttd. 115 
with : theſe being well minced 
together, make a round Tate, as 
ſhallow as poſſible, and lay this 
Compoſition in it, ſticking it with 
C(ittron (on the meat to make 
it look of a green colour: then lid 
it, or you may make it in a Patty 
pan, which will be this ditine 
way; it will require one houres 
'baking: it bei ag baked; ſtick the 
lid full of ſliced Cittron, ſtrow in 
ſome ſmall perfumed Carraway⸗ 
comfets or ice it with Rofe-wa.. 
tet and Sugar: it will eat well 
hob or cold; but beſt cold. Mixe 
with this Tart ſome Eggs, but not 
too many, and Musk, and Amber- 
griece, if you pleaſe. 


A pinage Tart. 


Fr you have never a lo Patty- - 
I pan, ſet your Tart with works 
about an inch high,or leſſe : then 


P 


provide a good quantity of Spi- 


nage 


% 
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nage and beat it very well, ſtrain 
it : then beat Almonds with roſe 
water very ſmall and mix with it, 
if you have no Almonds, Nut- 
kernels or flower of Rice, but put 
not in too much: put into every 
pint of this compoſition ſix egg, 
with halfe the whites, two grains 
of Muske or Amber-greece well 
rubbed and diſfolved:; All theſe 


= being well beat together, ſer it by 


till your Tart coffin be 4 little 
 haraned in the oven; then fill i 
458 Cuſtard; but if you bake it in 
acpatty-· pan (which it beſt ) then 
make your paſte of cold butter & 
water, as you ſhall ſee in your 
Chapter of cold Butter- paſte. It 
being fitted to the pan, put in 
your Tart ſtuffe, ap let it bake 
in a very gentle oven uncovered: 
Have a care of burning ; hut thi 
it may look very green being ba- 
ked: then ſet it on a plate, and 
lick it full of ſmall Comfics, or 
| ſprigs 


Orengado fliced, or any other 
Sweet meat you can ſpare. 


To make Cheeſe-cakes. 


| hg ny Paſte be very good, 
either puffe-Paſte, or cold 
Butter-Paſte, with Sugar mixed 
with it ; then your Cheeſe-curds 
being dryed very well, the Whey 
from them; they muſt be made 
of new Milke, or better; then 
bear them very well ina morter, 
or tray, with a quarter of aſpound 
of Butter to every pottle of 
Curds; a good quantity of Roſe- 
water, three graines of Amber- 
griece, or Musk prepared, the 
erummes of a ſmall Manchet 
rubbed thorow a ——_— the 
ls of ten E 88, 4 grat ut- 
ann a little Sake, good ſtore of 
Sugar. Mixe all theſe well toge- 


ther with a little Creame, but do 
| not 
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not make them too ſoft : inſtead 
of Bread you may take Almonds 
(if you. will goe to the coſt) which 
are much better. I need not re- 
late the faſhion, they are ſo vari- 
ous, and alſo eaſie; bake them 
in a quick Oven, but let them not 
tand too long in, leſt they ſhould 
be too dry. 


2 — w_ - ro} Lew! — TI - 3 2 A. hho” 12 


How te make an Almond. Tart. 


„ y your Almonds, and 
AJ beat them in a Marble mor- 
ter, with Roſe-water, to prevent 
oyling: mixe them with halfe 
the weight in Sugar, a quarter 
the weight in Pine-kernells , or 
Piſtaches, being blanched, Am- 
bergriece, or Musk prepared, a 
ſmall quantity of white-bread 
crummes finely ſearced, yolks of 
Eggs, with halfe the whites; ſome 
Preſerves, as Cittron, Orange Or 
Lemmon minced. Mixe all _ 
- wel 


ve}; together, either with Al- 
mond-Milk,” or raw Creame,jand; 
put them into Paſte, as your Spi- 
nage: Tart, and be ſure you doe 
not bake it too much, nor in too 
bot an oven: This is beſt in a 
Patty-pan, without any cover of 
Paſte; but when it is baked, ftick 
it with Preſerves and Carraway- 
comfets, and ſerve it up with cuts 
of Paſte. |: 


Hoem to make a Clarie Pye. 


Ale two handfull of Clary, 
A waſh it and cut it reaſonable 
ſmall, beat it together with eight 
good piece of butter, ſweeten it, 
ſtirring it well together as it fry- 
eth; let it not fry too long, and 
have a care of burning: then take 
2 handfull or two of Spinage boi- 


led very tender, preſſe out the 
water 


A »* * 
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water very eleane, and mince it. 
ſmall; then take two or three 
Potatoes. boiled and ſliced, and 
Marrow minced : Seaſon all theſe 
together with Nutmeg, mace, ſalt, f 
ſagar , verjuyce, and Lemmon 
minced being pared. Your pie be- Et 

: 

| 

| 


ng raiſed , put in theſe ingred- 
ents, and lay the marrow of two 
or three bones on the top as 
whole as you can: cloſe it, and 
bake it in a ſoft oven an houre 
and an balfe, then make a Caudle 
with yolks of Egges, Cynamon, 
Verayce, and a piece of Butter, 
Sugar, and a fliced Lemmon, if 
you have it. Beat it well toge- 
ther till it boyſeth. The pie ba- 
ked, put it in a diſn, ſcrape fugar 
on it, and ſerve it up. 
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F yo er Up it in paſte, ſet it in 0 
Works and dry is in the Oven, 
„des beat che ſpawn of a. Pike in 

I Morter-, and ſtraine it with 
Creame, ſeaſon. it with Sugar, 
Roſewater, a grated Nutmeg,and 
alittle Mace: beat it well toge· 
ther; then fill your Paſte and 
bake it, ſftrowing Comfers on it 
when-it is diſhed ,-and ſerve i it 


up. - 
Hon do make a White pos. 


Ut a Manchet in thin ſlices, 
like Lozanges, halfe a pound 
of Raiſons Solis is ſtoned, the 
Marrow of two bones cut in 
ſices chen lay all cheſe in agiſh,a 
hying ofBread,withRaiſons offt, 


5 e on the Raiſons, & io 
G on 


9 Lada wh Li 4 20 . 25 n . * . — 
g * 9 N ONE SEL * * nn , * 1 . * 
* OO" : £7 it : * I IR 
t OO Ps 
3 f ; | ; Y 


on 40 . till your duh be a. 
moſt full; then take a pinte of 
Creame and boyle it, with a Nut- 
meg quartere noted five or ſix blades 
of rge Mace; it being boyled, 
beat ir r pretty thick with yolk 
pls ; fix egges will ſerve: 
por fs rain of rubid Musk, 
ſtore of Sugar, ada 

Ved oſewater, ſtirring it well 
together, poure it on the ingre- 
dients which you diſhed, & bake 
it in the oven, or in askellet of 
boyling water, being covered 
with another diſh. Have a care of 


baking it too much, leſt it whey. 


Scrape Sapar on it and ſerve it up 
hot. 


— make little Paſties it 
ſieerve ap fix in a diſb. 


of coll 


. thinin ſeverall ſheers, and lay on | 
| Artechoke bo yled and ſliced thin 
marrow, e en le 


plumbs, or — or any other 
b ſo it be not too big; if it 
ſplit it in twain: then cipie 
your Paſties very well, and ja 
the egges with your iron; 
them on white paper, and bake 
them an houre, then provide a 
Caudle wigh _ of egges, ver- 

juyce, butter and fi beat — 
je cill it boyizth = T 

the lids, _ put in ay 9 
Caud e, and ſerve it up 12 ſcxa- 


e 
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How to make an Apricock tart, 
. 


TIx t, be ſure your Apricocks 
be fo tender at the ſtone #5 
you may thruſt a pinne thorow 
chem, then ſcald them and ſcrape 
the ont ſide off, putting them into 
the water as you doe them, till 
you have raiſed your Tart, then 
dry them and fill your Tart with 
them, ftrowing good ſtore of 
fine Sugar on the top; lid it and 
bake it an hour, ſugar it, and ſerve 
Ruf. a 
How 1% mateſa Gooſeberry- 
Turi greene. 


7 Our Tart being raiſed, fill it 
with Gooſeberries, and Su- 
gar on the top, then cut your lid 
with Works, before you lay it on; 
then cloſe it and bake it with a 
quick Oven: leſſe than an houre 
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& Codling Turk \ 
\ fas may bake Codlings after 
A the ſame manner, onely you 
nog ltd tber letting chen 
ſian houre it the fame witer 
Which ſcalded them, being coves 
red; which will turne chem very 
green; then put them whole (or 
in quarters) with Sugar and a 
 Intle Musk, cover them with a 
cut lid, as you doe your Gooſe- 
derries, when it is baked: if you 
pleaſe you may boyle up a quart 
of Creame, with yolks of Eggs , 
. and Musk: eut up the ſid 
1 pour that on the Codlings; 

ſetting it in the Oven againe for 
the ſpace of half an houre, or ſeſs; 
then diſh it, ſcrape Sugar on it, 
the cover being laid on it, or a- 
nother handſome cut lid being 
dryed on a paper in the Oven. 


- Hon 
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How to make a made diſh. 
of Puſſ-peſte_. 


| Ake your Puff-paſte as in 
your Chapter of Puff. paſte 
you are ; lay it ona 
pewter diſh, it being flowered, 
and prepare wardens, peares or 
boyl'd with Roſe- water, 

gar, Musk, QT , bergreeſe, 
Orange pill, or preſerved Oran 
minced, with Pine-kernels 

k in it, being laid on the 
paſte in a diſh round on a heap, 
and cover it with Puff-paſte ; or 
you may put the ſame meats 45 
preſcribed for the little Paſties, 
with the more Marrow, and the 
exemption of the-Caudle. I could 
let downe-many more, but they 
are fo numerous and common, 
they will be tedious to the Rea- 
2 ſince my intention is onely a 
wUnrandum to bring you _ 
e 


„„ 
5 9 


the practice of the diverſity of 

Diets. You muſt bake your Puff 
paſte with a.quick oven, or it will: 
got riſe well, but bave a. care of 
too much colouring, Scrape Su- 
gar om it, and ſerve it up in the 
ame diſn, with a croſſe cut of 
Paſte on it. 1 


I intend a ſhort. progteſſe in 
03 5 the orderin of cold Bake- 
meats, and firſt | 


4 Zea diere Pye. 


Dore your Veniſon; and if it 
D be the ſide; skin it, and beat 
it with an Tron peſtel, but not too 
ſmall : then lay it in meere ſauce, 
which e 338 
gar: put it in ſome cloſe thing, 
letti * two daies and nights 
if ke Winter, otherwiſe not ſo 
long; then drayne and dry it ve- 
ry well; it being leane, lard it 
| G4, with 
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with fat Bacon or Lard: cut yout 
Lard as big as a Finger, and u 
long; ſeaſon it very high with 
Nutmeg, Mace, Ginger, Pepper iſ 
and Salt; ſhaking it well intothe 
Mace: make your Pie with Rye- 
paſte, deepe, round, and very 
thick, laying Bay-leaves in the 
bottome and top; then lid it cloſe 
with a funnell on the top. This 
will requite but a little Butter to 
bake it, onely! when it is baked 
and cold, if you will keep it long 
let out the Gravie,and fill it wit 
Butter, as clear from Buttermilk 
(as poſſible otherwiſe it will ſowre 
and mould: it being filled and 
cold, ſtop the funnell cloſe, and 
it will keep three moneths very 
well; you may bake it in a pot in 
ſtead of paſte, and it will keep 
longer and better, and leſſe But- 
ter will fill it u. 
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Hie to male 4 Pie 7 
Leg of Pork. 


1 ey and bone your Pork, beat 

it up very ſmall, and lay it in 

eiche, as your Veniſon, thenſea- 
ſon it wich Ginger, Cynamon, 
Nutmeg, Cloves, Mace Pepper 
and Salt, very high, and make it 
up in the ſame manner as your 
Veniſon : Either of theſe Bake- 

mrats will require nine honres 
baking, you muſt waſh them over 
with yolks of. Eggs and Wheat- 
flower beat together, wich a ſit- 
tle Saffron, to give it the better 
colour (if you pleaſe) before it 
go into the Oven. 


JJC eB 6 


Howto make « Pig. pie. 


Ley & bone your Fig, & beat 
Cit veryiſmaſl, ſeaſon it wich 


New: Ginger; a lite Pepper 
Br 505 33 mm 
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and fait rabb'd well in it: let you 3 
Pie be round, and deep; for de x 
leſſer compaſſe your round bake. 
meats are, and deeper the bette: 
Let this be made of good when 
flowre, and put good ſtore ol 

| batter in the baking. 


A Hare is excellent meatdreſ- 
fed in the ſame manner. Theſe 
will require five houres baking. 


Ham to male 4 Lampre- Pit. 


" IArbidge your Lampre, and 
A take Out the black. blood 
which is like a ſtringin the back; 
Lit the back and it-will.pluck out: 
then ſeaſon it with Nutmeg, * 
per, and Salt: let your Pye be 
round; then rowle your Lampre 
as your Pye; lay two or three 
wave Oayons in the middle, 
Nad ore of butter, with two or 
ee. Bay-leaves. Bake it foure 
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4 — Kea Pye. 


Eaſon your Salmon & Trout: 
with on ſame ſeaſoping;one-- 
ly a little Ginger added. Theſe 
Pies muſt either be long or 
ſquare, and not ſo deep, for your 
Salmon baketh beſt Gs, Throw. 
on the backs the Gills taken our, 
and the skinnie fide downward. 
This requires great ſtore of but: 
ter to bake it. 


 Toſtructions for far 
Bae meats. 


"Here is a Eiſh kn; in. xs 

| morel4nd , which is admira- - 
ble baked; it is called a CMHAR. 
They are as red as a Salmon, but. 
little bigger then a Herring; 


There are many ſorts Of; cold 
| baked: 


(ef, 
eat 
of 


o 
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baked meats,” which I will ng 
mention; the ſeaſoning differing! 
not much from thoſe I name” 
onely ſomething in the ordering 
as — Partidge, Pheaſants ot 
Turky, „which require lard and 
deep ſeaſoninꝑ, with ſtore of But. 
ter. Woodcocks, Snipes, and 
the . are u uſuall, I not men- 
onely: tay them cloſe with IN 
theres Ae onen, they will 
bake che moiſter;'or make uſe of 
the head ( being the beſt meit) 


= ſtick the beake upon the Pie- 
id, 


How to malt an-Glave pit 
Lice the fleſh of a leg of Vea 
into thin flices the breadth 
ef foure fingers, and hack them 
with the back of a cleaver ; then 
take: ſixe ounces. of Beefe-ſuet 
minced: ſmall, then take Thyme, 
Sweet mar jerome, Winter · ſavo- 
ry and Capers; mince them yon 
an 


refin'd and . 13: 


and ſeaſon it with Mace, Cloves, 

rofl Nutmeg, Cynamon, Pepper = 

{ Salt; t en take « quart of 

oF Oyfters, drein them from t . 

or nor and roul them i the ingre- 

dients, and take the ſlices of Veal 

t. and roule them up with the 

"== ingredients in them, with two 

- Oyfters in either of the Olaves ; 

| | then lay them into the Pie with 

|| good ſtork of Butter over and 

' | Under © bux before you butter the 

| top. lay inffive or ſix hard yolks of 
Eggs, ſome bits of Bacon and 
Saulage made up into balſs, with 
lliced Lemmon 1 the reſt of the 
bat oe ths Ingredients on the 

of the Pie; them lid it and let 
ir ke; and when the Pie is halfe | ö 
daked put in a quarter of a pinte 
ofClaret wine and let it bake; them 
make a Lear or Sauce for it with 

Claret wine; one Onion or two, 
the liquor ofOyſters, 2 Anchoves, 
letting it boyl a little: take _ the 

ni; 


| 34 ——— 
| Onions beat it up with the 
juice of Lemmon 2 Butter; 
ſhake it wall. _ —.— 
it up hot to the Table. | 


How. to make butter d 
Lo4aves.. 


Alke ten Eggs, and foure of 
-, & thewhites, one ſ of 
Siegel, and fonre ry 45 
9 beat all theſe together, 
= _— ſand halfe an hour; 
- mo much Wheat flow. 
0 PEN * wet. and, make it up 
9 co and. wrap it up warm 
h, and lay it to the fire 
en fan hours and 
wes as big as: 
your fl pac — on the 5 
; ſer them on: — a — 
; — 
Dae Oven fer hate en houre; 


then; 


Ty ws. 


. 


: * x Jo ao Ea e R WWW 

2 n R R * 5 2 of N ” £ * 5 f * 8 a r N * 3 

ERIE, 2 7 18 a SEP . 5 . n 
A 5 4 : pf 2 
” 4 N 

8 

1 , 1 
7 

: 

bo) 
* 


then take one of [= 
Butter, three or ſpoonfuls o 
Roſewnter, and as much Sugar as 
— — — oi 
cut ven up 
and butter chem ith and — | 
them up hot. | 


How to-make Cheeſecakes 
without Milke. 


8 He ke fixe Eggs, three whites. 
of them beaten very well; 
then take a pinte of Creame and: 
= le it with Mace; then tale it 
the fire 4 put i in the Eg 
fir them well together and 
on the fire to. boyle againe, = 
let it boyle till you ſee it is curds;. 
then take it off & put to it a good 
quantity of Sugar, ſome Nutmeg 
and Mace beaten; then diſſolve 
Muskand Ambergriece:inRoſe- 
mater, and put to it three or four 
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quarter of a pound of Almond; 
| beaten ſmall; and (if you thinke 
it to thick) put to it a little Cream 
and Currans (if you pleaſe) then 
make Coffins for. them with 
Flower, Butter, Sugar aud Cream: 
put in the Meat and. bake them in 
allow Oven one quarter of an 
bounre. 


nem ze make an Oxe 


O ye che Palates tender, and 
:42Þ blarich: them! as you doe 
Neates tongnes, and lay them 
im their :owhe: diquor without 
3 take them — and 
cut them in pieces and put 
to them — of Veale 
or [Lamb lad: Pigeons full of 
Martpw, - Fambs ffoncs, Cocks 
combrand iftones,: Pinie · Kernels, 
heſnuts. Oyſters and ſome ſmall 
i Capers, 


— 
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pers, with a good quantity of 
W with balls 6f fred 
meat minced very ſmall, ſeaſoned 
with Nutmeg , Ginger, Pepper, 
Salt, a ſmall quantity of Cloves 
and Mace, and Lemmonds, or 
Gooſeberries, or Grapes (if you 
can) and put them to baking in 
Pie with Butter: a ſauee for it 
"with Halfe 4 pinte of Gravie of 
Mutton, or more, the volle of 
four raw Eggs, ſome White wine, 
one or two Anchoves, à little 
Grape, Ver juice, or juice of Lem- 
mon : it being baked, cut it up 


and take out the fat, and put in 
'this Leare: ſtir it about andi ſet 


it in the Oven againe, or rather 
put it not in till you are ready to 
ſerve it up; and then remember 
to let it be ready to boyle, ina 
diſh or pipkin, with continuall 
ſtirring, and a good piece of But- 
ter beat with it. 
He 
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85 New io make « Rice- — 


ding beked. 


Zone the Rice tender with 

J Milke ,- and ſeaſon. it with 
Ku or Mace, Roſewater Sy 
gar, yo of Eggs, with half the 
— gre Bret 
Marr „ with Amber 


and bake it in 


| 
| 


ei 26, y | 
I. Mace; then take Almond: 
— with Roſe 


uith d e 178 
and Currans, 
guts. 92 

thay? 


* 


To ale ae 


1 ye us — — par gh 
well ſcoured an — 
boyled, 44 th e kernels _ : 


out, ind when it is cold mince it 


fmallz then take four or five 
out halfe the 
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ted Bread, Sugar , Nutmeg 

alt Currans and Roſewater; ad 
(if you will) Sweet-majerome, 
Thyme and Parſley ; mix it wel 
together © then having a Sheep 


Maw ready dreſſed, put it in, ad 
boyle! ive little: remember Sutt 


or Marrow. 
4 1 : 
A boyled Padding: 


Peat che yolks of threeEgs with 
KRaſewater, a quarter of a pint 
of Creame, und warme it with a 
piece of Butter as big as two wal. 
nuts: when it is melted, mix the 
Eggs and that Oger der; ſeaſon it 
with Nutmeg, Sugar and Salt, and 
Put in as much grated Bread as 
will make it as thick as Batter, and 
as much Flower as will lie on 
ſhilling : When your water boyls 
rie it faſt in a double cloth, or bag, 
and boylit ſerve it up with But- 

ter, Ver jaice and Sugar. 
An. 


Ho . 121 
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by 1 — Pudding. 


Tre the biggeſt Oatmeal a 
K mince what Herbs yon Uke 
et beſt, and mixe with it; then ſeaſon 
it with Salt and Pepper; and tie it 
ſraight in a bag, and when it is 
boyled butter it. 


Another Oatmeal Padding. 


inde up in a bagge the great 
B ain and — great 
Beefe-broch tender, then boyle 
Creame, with large Mace and 
ſlic d Nutmeg, then take it off the 
fire and ſlice a mancbet very thin 1 
into the Cream, take ei * Egs to 4 
à quart of Creame, halfe - . - 
e:whites; and mixe 1 it 
Auch Oatmeale, which was 
— as you think fir, and thick 
enough;a-good deal of 'Beef-ſuer, 


722 Roſe- 


2 #4 


Roſewater, Salt and $ Sugar; ſtir 
chem well together, and butter i 


diſh and put it in and babe 
it. 


To make 4 hafty Pudding 
| in 4 Bagee. 


1 a pinte of thick Cream 


with ſixe ſpoonfals of Flow- 
er, and Pry it with Nutmeg, 
Sugar and Salt; wet the bag and 
turne it, and flower it; then pour 
in the Creame (being hot) into 
the bag; and it being boyled, diſh 
it and it asa hafty Pud- 
ding; ifit be well made it will be 
fo good «sn Cuſtard. 


| To make 4 ſhaking Pudding. 


8 | os. cows woah. gan ann. 


hci me then N 

: vore Eggs with halfe the whites, 
ke and beat _ Sn 
n ſtrain a * n 
out to it ſliced Ginger, 8 
grated Bread and Salt, has: 
ter a cloth and flower it, andric 
thard, and put it in boyli = 

168 


ter (as you muſt do all Pud 
it up with Verjuice, 


then ſerve 
| | Butter and Sugar. 


To make Puddings of Wine. 


Lice the crumbs of two Man- 
J chets, halfe a pinte of Wine, 
as much Sugar as ou think fit; 
the Wine muſt be ſcalded; then 
Eggs and beat chem 
"ay erm ae. put ſliced. 


utmeg, and 
— — — and fil! 
We guts to. doyle. 


* 4 
5 , "1 
+ 44 
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take eight 


COLE 
F 


guts, or I think it will do | 
hes think it will do well in 
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5 Bread-pudding , 


Ale Cream and boyl it with 
1 Mace, then mixe beat A. 
monds wich Roſewater then tale ie 
the Creame and Eggs, Nutmeg. 
Currans, Salt and Marrow, and 
mine them with as much bread 
as you thinke fit, and fill the 
guts. 1 725 


To nale French barh - 
prading 4. 


- 2 Oyle che Barly in three v. 
N ters, and to a pinte of Barly 
halfe 2 Manchet grated, a go 
Mantity of Almonds beat, eight 
—— — whites, Roſen 
r, utmeg; Sugar an 
Salt, and Marrow; Tae theſe 
together with Cream, and fill che 


Pay ==, — = 3 Py © cy 
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As oatmeale pudding. 


cb Teep great Oatmeal in Milke 
Or night, and pour it thorow a 
e Fallender, and ſeaſon it with Pen- 

Neeriall, Saffron, Sugar, Nutmeg, 

loſewater and Salt, then mixe it 

well with Eggs, and flower the 

5 and boyle it; when it is boy- 

led, butter it and ſerve it up. 


] 


A Pudding baked, _ 


N a pinte of Cream, warm 
4 it and put the quantity of 
nniworth of Dates min- 
dure Egges, Marrow and 
Roſewater, one Nutmeg grated, 
or beaten Mace and Salt; butter 
the diſh and put it in, if you will 
lay Puff. paſte on it you may 
. it, but if it be 
paſte put 3 in it. | 


An 
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LA n0ther boyled. 


'T Ake Flower, Sugar, Nutmeg 
Salt & Water, mix them toge⸗ 
ther with a ſpoonfull of Gum. 
dragon, being ſteeped all night 
in Roſewater, and ſtrained ; then 
put in Suet-or Marrow, and put 
it to boyle ina bag. 


White puddings; 


Ake of yo Oatmeal three 
pintes clean picked, ſteepit 
in Milk three or foure houres; 
then dreine the Milk from it, and 
let it lye a night in warm Water; 
then dreine it from the Water, 
and put to it two pound of Beef- 
ſuet minced, eigbt or ten Egg. 
wich halft ehwir whites; a quartet 
ol an unce: of Nutmegs, as much 

\ Sugar; u little Mace, a quart of 
l Cream, Clicele Salt : mize then 

wol together and fill them into 
Jute, being clean. Rice- 
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Bon. your Rice in Water 
D once, and Milk after, and 

laſt in thick Cream; then take ſixe 

Eggs, grated Bread, good ſtore 

of Marrow minced ſmall, ſome 
Nutmeg, Sugar and Salt, and put 
them into pipkins and boyl them 
for cating; you may exempt the 
boyling in Milk, and Roſewater 

will do well in them, 


 Puddings of Swine-lights. 


Parton! the Lights, and mince 
them very ſmall with Suet, 
and mixe it with grated Bread, 
Cream, Currans, Eggs, Nutmeg, 
Salt and Roſewater, and fill them . - 
in s. s 


H2 Other 
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Other Puddings, : 


Te a pinte and a halfe of 

Creame, one pound of But- 
ter, and ſet them on the fire till 
the Butter be melted, then take 
goo Bread, three or four Eggs 
ſeaſon it with Nutmeg , Roſews- 
ter, Sugar, and ma ke it as thin as 
Pancake batter, then butter the 
difh and bake it in it, with a gar- 
niſh of Paſte about it. 


Tomate Bluck-puddings. 


Irft take halfe the Oatmeale 
and pickit;beat it a very little, 
then take the blood when it is 
| warmefromthe Hog, and ſtriane 
tt, put in the Oatmeale as foon as 
you'can;andletit ſtand all night; 
| then take the other part of the 

'Oatmeale, pick it cleane and boyl 

it in Milk till it be tender, and all 
the milk conſumed ; then put it 
| to 
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Seetag an ir pelt 
ther, and put in good Auen | 
Beefe or Hogs — and ſeaſon it 
wit good Fudding · herbs, Salt, 
| — eed, and boy i 
5 , but do not Lill the: Kut too 


75 wle 4 raling. 


TAke more than a pinte of 
Cream, and boyl in it a Man- 
chet, and rub it thorow a culſen- 
der, and ſeaſon it with Nutm 
Salt, Sugar and Roſewater, wi 
Suet ſmall minced: butter a dun 
and bake it. 


To make 4 poſſe 


TT Ake a quart of new Cream, a 
quarter * an _ of 00 dl 
mon, Nutmeg quartered 
it till it taſte of the ſpice, — 
keep it alwayes ſtirring, or it will 
burn to; then take the yolks of 7 
Eggs beaten well: together with a 
gt Hz - mn 
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little cold Creame; then put thut 
into the other Creame that i; 
on the fire, and ſhir it till it begin 
to boyle; then take it off and 
ſweeten it with Sugar, aud ftir on 
till it be indifferent coole; then 
take ſomewhat more than a quar- 
ter of a pinte of Sack (half a pinte 
will be roo much) ſweeten that 
alſo, and fer it on the fire till it be 
ready to boyle; then put itina 
convenient veſſel, and pour your 
Creame into it, 'elovatin your 
hand to mate it froath, which is 
the grace of your Poſſet; and i 
you put it thorow a tunnell, it is 
held the more exquiſite Way. 


7 0 make nie Creame. 


T. a quarter of a pound of 
French Barley , and boyle 
it in three or hae waters tlll it 
de ſoft, then tale three pintes of 
good Crim): ** boy Aa it with 


— 


with Roſewater, and pour it | x0 


re, 


2 it ſtirring till ĩt boylc: 
then ſeaſon it Wich Sugar and 


Musk, or Ambergriece, and diſh: 
„ 77727 [her porn 


To mite Stone Creume. 


Ten pinte andhhalfe of thick 


ſweet Creame, unbeat Mace 
and Cynamon a good ptuporti- 
on, ſixe ſpoonfuls of Roſewater: 
ſeaſon it ſweet with Sugar, and 
boyle them till a quarter of them 
be waſted ; then diſh it and keep 
it with ſtirring till it be as cold as 
Milk from the Cow: then put in 
a little Runner and ſtir it toge- 
ther, then let it ſtand and coole, 
$ H.5. and. 


> * 
A * 


- » 152 The Art of Cooler) 


and ſerve it to the table. Yoo mub 
'charge it with Runnet according 
tothe goodneſſe. 
To make Macroones, 
Ake one pound of fine white 
. beat and ſearced very 
fine ene pound of blar- 
ched , Almonds beat very fine: 
you are to note, when you beat 
Almonds, you muſt wet them ei- 
ther with Roſewater or other 
water to prevent oyling; then 
mix the Sugar and Almonds well 
together, put them into a diſh 
ad dry them over a gentle fire; 
then take the whites of five Eggs | 
well beaten with Roſewater, and 
wet the Almonds with it, ſo wet 
that you may make them up 
with your knife into Cakes, and 
lay them on a paper that is but- 
tered very thin, and bake them in 
an Oven where Bread hath beene 
baked,” a quarter of an houre. 
. . To 


wn, A DD -” an 


— ey wo 


as as 


Poe” 3 ms 
7m... SO £4 2 
FA, — * 3 * b 
** — " 


W R WWW 38 TE 
| RR r R Fe LE . O's EE A 2 ag ** 4 e : 
8 "IF W F S\ F . N : L 5 Z 
8 TY Lg” 5 3 8 $ 
NS nd 7g * — — * 
3 : of 1. # 
* 
J | 'a; ud . : 
7 1 * 
- w 
. * 0 
| 


ES. 


Temake 4 Foole. 


8 Manchet very thin and 

lay it ia the bottom of a diſh; 
and wet them with Sack, boyle 
Creame, with Eggs, and three or 
foure blades of Mace; ſeaſon it 
with Roſewater and Sugar, ſtir it | 
well together to prevent curds » 
ling; then pour it on the Bread | 
and let it coole; then ſerve it up 
to the Table. 


To mate Almond. puff: 


Alke halfe a pound of the beſt: 

Almonds and blanch them in 
cold water, and ſlice them in 
thin lonꝑ ſlices, put them into 
a-; diſh wich their weight of 
double refined. Sugar, finely 
ſearced, and Mixe Carraway 
ſeedes with Muske and Am- 
bergriece; then have ſome 
19217 H 5, whites 
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whites of eggs, & beat them anl 
as the froath ariſeth take it of 
and put it among the Almonds; 
repeating this tijl the Almonds he 
wet, if they be too wet they wil 
not doe well; then lay ſome on 
— Wafers "oy caſt them 
up. lightly with the point of a 
knife, — Roſe ; mod not 
lay:the: Almonds thick, but that 
— look a little hollow, 
within, like:a Honey-comb; then 
frrape a little fine Sugar on them 
and put them into an Oven that 
is not very hot, for they mult not 
he very brown, 


4 Syllabub. 


or Sack, and a ſprig of Roſe- 
mary, a Nutmeg nartered , A 
Eemmon. ſqueezed/into it, with 


che peele; and Sugar; put them 
into the pot at night, and cover 
5 1 them 


Ake a pinte of White wine 


1 „ 2 


—— 7 
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them till the next morne; then 
take a pinte of Cream, a pinte and 
halfe of new Milk; then take out 
the Lemon peel and Roſemary, 
u and Nutmeg, and fo ſquirt in 
your Milk into the pot. 


nd 


n 
19 © Another, 
17 | 


Tate a pinte of very thick. 
Cream and a pinte of Sack, or 
White · wine, and put them toge- 
ther in a deep Baſon, with. two 
whites of Eggs, the juice of a 
Lemmon, with a piece of the peel 
and à. littie Sugar; then take a 
whisk and whip it, and as the 
froath ariſeth, take it up with a 
ſpoon and lay it in a Fruit-diſh, 
or baſon; and when the baſon is. 
covered, lay fine ſearced Sugar 
_ und ſo to the top of che ba- 
A. 25 R 8 


Ts. 
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To mate Cream with Snom. 


B. a pinte of Cream with 
a ſtick of Cynamon, and 
thicken it with Rice Flower and 
the yolk of an Egg, ſeaſon it with 
Roſewater and Sugar, and Salt, 
and let it have a walm; then put 
it into a diſh; and lay clouted 
Creame on it, and fill up the diſh 
with froath of Creame which 
comes to the top of the churme; 
when you make Butter ſprinkle 
it with Roſewater , and ſcrape 
Sugar on it, and ſome Pine ker- 
nels on it, and ſerve it up. 


Ts make 4 Rice Florentine. 


Doyle the Rice with milke or 

FI water; and ſeaſon it with 
Nutmeg, — Salt, Sugar 
and Carrawayes, Roſewater, {li- 
ced Dates, lumps of Marrow, 


two 
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two or three yolks of Eggs, a lit- 
tle Creame, if it be too thin put 
in a little grated Bread, and put it 
into Puff · paſte in a diſn, and bake 
it: _ may make a Pudding thus 
in Guts,ſhredding the Dates and 

Marrow finer. | 


Zo make Cream cabbidge. 


Eta gallon of new milk on 
the fire, and when it boyles, 
ſcum it ſo long as froath ariſeth; 
then empty it into ten or twelve 
boules, as faſt as you can with- 
out froathing, and ſet them 
where the winde may come; 
when they are a little cold, ga- 
ther the Cream that. is on the top 
with your hand, crumpling it. to- 
ether, and lay it on a plate; 
when you have laid three or 
foure layings on one another, 
wet a feather in Roſewater and 
Musk, and ſtroke over it, and 
ſearce 


158 The Art of Cookery 
ſearce a little __ Nutmeg and 
Hine Sugar, and lay three or foure 
layes more on it as before: this 
do cill you have off all the Creim 
on the boules; then put all the 
Milk to boyle againe, and when it 
boyles, ſet it as you did before in 

boules, and uſe it in like manner: 
it will. yeild foure or five times 
ſeething; which you muſt put on 
your plate, as before, that it may 
lye round and high like a Cab- 
bidge: let one of the firſt bouls 
ſtand, becauſe: the creame of 


them will be chicke& and moſt 


crumpled ;. tuke: chat up laſt to 
lay uppermoſt; and when you 
ferve it up,ſearce or ſcrape Sugar 
on it: This muſt. be made over 
night fox dinner; or morning for. 
ſupper. * 9 23 Uh. Dk 
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7 o make Italian .. 


XX., Ork up the ſearced Su- 
VVgar in Gum- dragon, ſtee-· 
ped in Roſewater, and beat it in a 
Morter with the white of an Egg, 
to a Paſte; put into ita few Car- 
raway ſeeds, and roule it in knots 
or little loaves, or what faſhion. 
you pleaſe, and ſet them in Wa- 
fers and bake them in an Oven 
as hot as for Manchet; and when 

they are well riſen in the Oven 
take them out, but handle them 

not till they be cold. 


To make 4 b pi. 


Oaſt Apples very well, and 
beat the pulp of them with : 
Sugar that it be as ſweet as Syr⸗ _— 
op: tlien take thick Creame and * 
bole it, and mixe it: with the 


of raw BED a few _— 
0 ; 
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of Bread, a lictle Cynamon, Gin. 
ger, three ſpoonfuls of Sack; 
make the Pie low and ſet it in the 
Oven to dry, and when it is hard 
put in the meat; and when you 


1 * 
A £5 I 


take it out, tick it with, and ſtroẽ-w * 
Comfets on it, or ſtick it with 1 
Cittron or other Sweet-meats of 
different colours. | 


As excellent clouted 
Creame. 


Ake new Milk from the Cow. 
and fer it over the fire in 
a kettle to ſcald, ready to boy], 
and ſtraine it tho row a cloth, and 
put it in ſeverall pans to coole: 
then take off the Creame which 
will ſcumme, and. ſeaſon it with 
Roſe- water „ Sugar, and Musk, 
putting Cxeame to. it. Serve it up 
with Snow / on it. You may keep 
u day without Cream. 
, KT 4 Cod. 
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Coding cream. 


| 1388 twenty faire Cod- 

lings very well, then peele 

and coare them very well, and 
beatithem in a Morter; then take 

-a pinte of Cream and mixe them 

well together and ſtraine it into 

a diſh, and mixe it with Sugar, 
Sack and Musk, and Roſewater, 
if you pleaſe: you may doe the 
fame with any Rut if you will. 


eee NY e - 
- n eg Wen 


Almond creame. 


mo halfe a pound of: ſweet 
Almonds with Roſewater; 
then take a quart, of Creame and 
put it to the Almonds by degrees, 
as you beat them, and ſtraine 
it into a skellet, and boyle a 
ſtick of Cynamon with it , 18: 
keeping it with ſtirring all te 
time, to prevent burning, and 
| boyle 
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boyle it till it be thick, then tile 
it and mixe it with Sugar, 22d 


ſerve it up cold. 
9 4 quaking Padding. # 


+QULice; the crutnbes of a penny 
or foure houres in a pinte of (cal 
ding hot Creame, covering it 
eloſeʒ then breake the btead with 
a ſpoan very (mall, and put to i 
ane 88s, wich hut foure of the 
whites well beaten, and ſeaſon it 
with Sugar, Roſewater, grated 
Nutmeg, or a drop of oyle of 
— if you thinke' it too ſtiff 
put in ſpme cold Cream: when 
you ſeaſon it mixe it very well, it 
will be the ligbter; — bagg, 
and butter, and flower it; then put 
in the compound, tie it hard and 
boyle it halfe an houre; then diſh 
ic. and put to t Butter; Roſews- 
ter and Sugar meked; and ſerve 
t up to the table. Ante 
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185 cad your Bread with a pinte 
of Creame, as at firſt, and | 
| to it a quarter of a pound . 
/ forden Almonds, beaten ſmall ” 
e with Roſewater, to prevent oy 
„ling, or at the time of the yeare, 1 
Je many Walnut kernels blan- | 
| ched, which will be as good: ſea- 
en it with Sugar, Nutmeg, Salt, 
fixe Epps, 4 quarter of a pound 
of Dates ſticed and cut fmall, a 
handfull of Currans, and Marrow 
minced :- work all theſe rogether, 

but not too thick: butter «diſh. 
den rut to bake, 7. 111,57” ONE 


"To make Apricech chips 


Ake halfe as much fine beaten 
Sugar as Apricocks, pare and 1 
cut them as thick as the back ufa "WM 
knife. into a baſon, and ſtrow che : 8 
* 
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Sl on them and ſet them on 
chafing-diſh of ..coales , but le 
them not boyle nor ſimper, bull 
ſhake them often, till the Sug 
_eandy on the baſon ſide; then 
take them out and lay them on 
plates in a ſtove, and keep nen 
with turning ill they are dry. 


To dy dpricecks with the ja a 
weight of Sugar, f 
b 
| 
| 
| 
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STone: and pare: the Apricocks 
as ken 3 put them in 
faire water on the fire, being ſcal- 
din hot, and ſcald them very 
but let them not boyle; 

and 'while they ſcald, rake their 
full weight of Sugar and put to it 
a little water, audl ſet it on the fire 
till the ſu zar be throughly mel 
ted, and ſeething hot, bat he ſure 
it boyle not; —— put in the 
rn let: them ſtand on the 


fire till they ba throughly hot — 
the 


Lene 1057 
be Sytrup; then take them off 
id heat them ſo morning and 
9 ren g. and in the heati _ 
n till you ſee them ca 
pe he top; which will be in — 
he then take them out 
) frhe Fru and lay them upon 
* is or ſtone plates, and ſet them 
inthe Sun to dry, which will be in 
day or two, bur you muſt not 
beat chem that morning you take 
them out. For black or white Pear- 
Idlums, you muſt take much leſſe 
vater, and you muſt ſeeth the ſu- 
fir to a candy height. In all 
ugs elſe doe them as the Apri- 
cdeks, except ſtoning and paring. 


To ay Apricocks with half the 
e e {2 ſugar, abe | 


' 


„th beſt way. bins 
Steen re the Aprit 0 
having firſt weighed | thee ; 
and his halfe their weight 
in ſugar, which muſt be boyled 
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3 a Candy height, which you 
— the dropping of it: 
— it break, and run 

up o bebe which it will 

do when it comes to that height, 
then put in the Apricocks, lt 
them boyle a quarter of an 
houre, — let them - in the 

Syrrupe all night; the next 

day ns them — a Glaſſe, or 

ſtone Plate, to dry in a Rove. 


To ary Apricocks 
another way. 


E not the Apricoels be too 
ripe, and a day aſter they 
be l ſtone and pare them, 
4 pound of Fruit take a 
pound of Loafe ſugar beat ſmall, 
and cover them aſl over with it 
for mo haures, till the Sugar be 
iſo —_——— will melt withou! 
. water chen ſet them on a flow 
fire, chat they boyle not in tw0 
9 -houres 


b 
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y 
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houres- or more, turning them 
eee 
when vou thi are enoug 
put them into a deep glaſſe, and 
the Sytrup into a ſilver diſh, and 
let it boyle a little, then poure it 
on the Apricocks, and let it ſtand 
uncovered till the next day, then 
cover them, and when they have 
laine a weeke in that Syrrup, take 
them out and lay them on glaſſe 
plates and ſet them in a ſtove, 
or any place where they may 
have the aire of the fire, and eve- 
day turn them on clean glaſſes, 
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till they dry. 


To candy Oranges with - 
' * Marmalaae in them. 


FAke the faireſt and chick- 
rind Oranges and beft colou- 
red, and pare off the out-lide 
very thin and rub them with 
Salt, and waſh it off againe, om 
5% ry 
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dry them, and make a little hok 


the beſt Loaf ſugar, and wet the 


and ſet them upon embers, « 


in the bottome, onely to put u. 
your. fore finger, and take ouſt 
tha meat and ſeedes, and skinna 
very clemne, and keep the Oran 
s as whole as you can; then ho 
iy them in water, and ſhift them ht 
thrice in a day;then boyl them in 
four ſeyerall waters; all which 
(but the firſt) myſt hoyle wen 
vou put them in; then lay them 
between two courſe cloths to dry 
up the water; you-may remember 
to cut Roppers for the holes out 0 
of ſome other Oranges, which . 
muſt be watered and boyled with | 
them : then take to a pound of 
Oranges, one pound and a half of 


ſugar thin, and let it boyle almoſt 
ta A handy;then fiir it in the skel- 
let till it coole, and then it will be 
it be tos hard, put in the Oranges, 

it 
will 


net 


nk they will come dry, and the 
gar candy, but not too hard; 
1 When they are hot fill them with 
he Marmalade, and put the ſtop- 
abn. 
| 

| 


To make. Paſte of Oranges. 
Ake the thickeft rinde and 
-& faireſt Oranges of colour, 
s.the beſt; then pare off the 
out · ſide very thin, and rub them 
yich ſalt, and waſh it clean off 
Fapaine; dry them in a cloth and 
ut them in halves, and wring 
out the juice, ſtraine it and keep 
it in a glaſſe, then ſcrape out all 
ae meat and lay them in water 
two dayes, and ſhift them twice 
a day; then boyle them in four 
ſeyerall waters, boyling before 
you put them in, except the firſt; 
take them out & lay them betwixt 
7561 I wo 
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vill curne thin againe, and Jo let 
hem preſerve : oftly. in the ſyr- 
ap, ſtill turning of them till you 
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*F ©4370 The ane casten 
1 courſe cloaths till they be ven 
dry; then ſcrape out the ſtring =; 

and cucour all the black in then, 

and beat them to a fine Paſte int 

— Morter ; _ _ fore 

e dar Oranges in; thet 

take off the pulpe of the Apple 
and beat it fine in a ſtone Mortet, * 

and to one pound of Orange. 

you muſt take a quarter of 
ee wad then me] 

them well together, and put the 


jaice of the you fave 
and the juice of or” Lemmon | 
to it; and take the full weight ol 
all this in double refiued ſugar; 


= a me 
gand when one — — 
thera off and — two toge- 


ther. 


Tomake jelly of fbr. appler to 
lay pon Oranges. 


Iberer rather 


hat feſs than quarters 
pick out the kernels', bur 
— — coares in them, and as 
vou pare them put them in faire 
vater, left they be black; then 
put to one p ind of Apples, three 
quarte tof Water, and 
let it boyle apace till it be halfe 
— then ler it run tho- 
a jelly- bag; then rake the 
fulbweight of chem in double re 
' Aned ſugar; wer the ſupar thin 


* water, and ler ix boyle al- 
12 moſt 
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moſt to a Candy; then put toi 
the liquor of Apples, and tuo 
or three ſlices of Orange peel, 
little Musk and Ambergęriece tie 
in a piece of tiffany, and let i 
not 520 too ſoftly for loſing 
the colour; then warme a li 
tle juice of Orange and Lemmon 
together, and it being halfe boy 
led, put it into it, but not too 
much juice, for then it will not 
jelly; then ſet ſome to jelly in a 
ſpoone, and if it jelly, take it up, 
and have ready in a glaſſe ſome. 
preſerved Oranges, and poure it 
on them. 
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5 preſerue Pearmaines 

_ 2934 in flicga. 5 
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JT Ale themabourAlhollontide, 
214 for then they are beſt; pare 

. and: cut them round in thinne 
ſliees, and eaſt out the coare of 
every ſlite as you pare them, put 


2 them 


wh 
f 


of chree Oranges, and two Lem- 
mons warmed : you may allow 


Hen 8 vaV Nrained 
ey 2 rake to eves 


17 
4 


them into faire wat f. of chez 
will be black; then take to à 


pound of Apples as much fine 
Loaf figar, and halfe à pinte of 
foring water, and ſet the ſugar 
and water together on the fire. 


and boyle it to a clear ſyrrup, a nd 
Jet it be cold before yon pur in 
the Apple; tlien put to a Pound 
of Apples a little rin of Ora nges 
and Ambergrieeeè, and Musk, iti 
2 and when it hath boy- 
d while, put in the juice 


at the firſt putting in of the 
ſugar, three ſpoonfuls more of ſu- 

ar for the juice: let them boyle 
till they be very clear, and | he ſyr- 


"= je y. 
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3 of ; juice three quartes 
of a pound of Loaf gar ck 
ſome of the faireſt ; and having 
firowed ſome of the ſagar inthe 
bottom of the skellet, lay them u 
one by one, and then _ 
nice upon them , and ſome ſugar, 
ſome to put in w 


they boyle, and ſo let them boyl 
om putting on the ſugar til 

be dene for Currang, 
you need not put them on til 
be enough. 


Y 
| 
| 
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To preſerve Pippins 
in Fey. 


Ake the golden Pippi , 
which is much the bet, and 
take three quarters of their 
weight in double refined ſugar, 
being beat fine, and as much wa- 
ter as you think will cover them 
in hoyling; and when the ſugar 
ks ae Pippins, being 
| very 


| FE 4 augmentee, 7x 1 5 2 l 
"i very finely. pared and cut 2 JI 
halfes., or quarters, which you 
like beſt, a little of the cares be- 
ing taken out of them. When 
they bave ſimpered a while, let 
be them boyle as faſt as may be on a 
u, cleare fire, till they looke very 
. tleare: when you ſet them firlt 
| 


on the fire, you may put in a 

little Orange-peel cut very thin, 
aud boyled in ſeveral waters tilt it 
be tender, and then cut into little 
long ſlices; which will look hand- 
ſome, and give the Pippins a good 
taſte ; then take out the Pippins, 
being boyled enough, and boyle- 
up the Jelly with a quick fire as 
faſt as may be. Being the day be- 
fore made thus, take any oe 
Pippins- and pare them, and cut: 
them in halfes, and put them in 
askellet with a little more water 
than will cover the bottome of 
the skellet, and let them boyle 
faſt till they looke cleare; then 
14 pur 
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put them out into a ſtone diſh, 
and cruſn them thorow a jelly 
bagp whilſt any liquor will run 
out from them, and let it ſtand 
all night in a cleane ftone pot; 
and whe the Pippins are boyled, 
take the cleare of this liquor, 
and with the quarter of their 
weiglit of the beſt ſugar, and 
boyle it till jelly; then lay the 
Pippins in the glaſſe, and put as 
much jelly to them as will even 
chem in the glaſs, and put the reſt 
as faſt as you can into little flat 
ſtone diſhes very thin, and when 
it is cold, ſlide it all over the plaſs 
of Pippins, and the next day tye 
them up. 


r "ig — * poſh» 0 BY — 


To arie Pippins.. 


Ake the faireſtpippins, about 
1 Chriſtmas, and ſet them one 
by one-in an Oven, a little war- 

mer 


mer than when bread is drawn, 
and let the Oven be heated twice 
a day, and turne the Pippins once 
in either heating; when they be- 
gin to bea little: tenden; Far 
„chem, and be careful) y6u' break. 
not the s kinnes; then keepe 
them flat and turned, till they 
be drie; the Pippins muſt not 
be ſpotted, but the cleareſt can be 
go: (001 t Gi 28 8lz 10] 
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To make Snow; 
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. ferien 


Ee and beat it till it froath 
, and as the froath ari- 
fab tale it off gently with a 
and lay it in the aich yon 
ve it up in: you muſt beat it 
all by a little at a time, till you 
have as much of the froath and 
bubbles as will riſe a good height; 
—— may pat more Sugar to it, 
| Cream but what was in i, 
1 chat which falls from the bub- 
(edles will be enough. 


To wake jelly Raſpeſſes. 


7 the Raſpeſſes are 
M picked clean, ſtrain them 
through 8 haire ſieve with a 
ſpoon; if yay wauld have it very 
— you mat not ſtraine them 
juces then onely the thinneſt: 
2; put in as much Loaf 
as YOU 2 or _ 
weigh 1 peſſes 3 and 
— they we ſtrained, wegh 
c 
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che ſeeds, and take ſomething les 
than the weight of the juice in 
and boyle it till it jelly in 
a ſpoon, being cold, (as ſtiff as 
would have it;) if you would. 
ſome ſeedes in it, leave out 
ſome Raſpeſſes whole, and boyle 
init, or (if you pleaſe) preſerve 
2 few and put in it: when you 
glaſſe it, you muſt not doe any 
thing that is red in any Pewter or 
Tinne ; you may do red Currans 


the ſame way. 
To make Raſpes cabes. 
V Hen the Raſpes are clean 


take ſomething leſſe than their 
weight in Loaf ſugar finely dea- 


ſpoontuls of ſugar in the boyling 
of them, to keep their colour, and 
keep them with ſtirring while 
they boyle, till you finde they. 
ucds come. 


pick' d, weigh them, and- 


ten, and put in two or three 
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Lome elean from the bottom of 
the skellet: in the mean time, let 
the /reſt of the ſugar be boiling, 
being only made wetwith water, 
or very little more; and when it is 
almoſt boyled to ſugar again, take 
it off the fre and put in the Ra- 
ſpeſſes, and ſtir them well toge- 
ther, and then ſet: them on a ſoft 

fire, and keep it ſtirring gently 

halfe a quarter of an hour; then 
take it off the fire and ſtir it, that 
it may be almoſt cold; then put it 
into the pewter moulds, and ſet 
them im a ſtove very gently, hot, 
or where they may have a little 
aire: of the fire; after three or 
foure dayes take off the rings, 
and when you finde them dry at 
che top, turne them upon glaſſes, 
which you muſt lay under them 

at the firſt, or a peuter plate, or 
elſe they will loſe their bright 

e. you muſt not ſtir the 

ſugar when it boyles, but onely 


about 
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about the ſides, to keep it toge- 
ther, but let it boyle upon a good 
quick fire: it will be the better - 
colour, if you give them the full 
weight of ſugar. | | 


Fo preſerve Raſpeſſes. ; 


33 cleane the faireſt Raſpes; 

and take their bare weight in 
Loaf ſugar, which muſt be finely 
beaten, and ſtrow a layer of ſugar 
in the bettome of the skellet; or 
China diſh, and then a larger of 
Raſpes, & ſo three or foure times 
double, and cruſh ſome juyce of 
other Raſpaſſes all over them, & 
ſet them on a ſoft fire till the Su- 
gar be melted, often ſhaking 
themʒ then let them have a quick 
fire, and let them boyle ſome five 
walms. Every time they boyle up 
ſhaking of them, and in ſo many: 
boyles they will be enough. 
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To preſerve Cherries, 


Ake the deepeſt coloured 
_ Cherries. and largeſt you 
can pet, and pently pu | out the 
tones and ſtalks, and lay them in 
a skellet, or China diſh; lay a 
layer of Sugar firſt, and then a 
laying of Cherries, with the ſtal- 
ky fide downeward, and fo to the 
height you intend, having the 
bare weight of to the cher- 
ries, and let them lye till you 
have preled ſome skins off of the 
ſmalleſt Cherries, but well co- 
toured; if yon will have them of 


a aicrimfon colour, one ounce of 
* Sainnes will be as little as vou can 


take to one pound of cherries, 

not taking any of the juice of the 

cherties with the skinnes, for that 
wal make them looke: tawny; 
Put a littledugar to the skinnes to 
etch the colour out of them, _ 
> et. 
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ſet the skinnes on a ſoft fire, of- 
ten flirring and cruſhing them 
with a ſpoon; then pour all that 
juice on the Cherries and ſet 
them on a foft fire, often ſhaking 
of them till the ſugar be pretty 
well melted; then ſet them on 
a quick fire and let them boyle- 
up; then take them off, and the 
froath ſettled ſcum them cleane, 
and = _ _ you _ 
enough, which you may finde 
their clearneſſe : — hee? ; 
off and ſcum them very clean,and. 
tet them ſtand all night in a ſilver 
or china diſh, and the next day, if 
the ſyrrup be not very thick, let 
the fruit be put up into glaſſes, 
and boyle the ſyrrup againe on a 
quick fire,and when it is cold, put 
it to the Cherries, and be ſure to 
let the glaſſes ſtand open till tbey 
be cold. If you would have them 
e coloured, do them with the 
kel fort of ſugar. 
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| To make L vince cakes the 
true way. 


'T Ake the yellow apple Quince 
and parboil them over a quick 
fire, and when they are ſoft, and 
begin to crack, take them out of 
the water, and lay them on a dry 
clotb, letting the water drain wel 
out of hem, and ſetape the pulpe 
of them into a ſilver diſh, & take 
to one pound of that pulp 
one pound of the beſt. loaf: 
Sugar ; then bolle them together 
ona quick Are;.candiwhen 'you 
thinł it enouglix i cih you may 
know by laying a little on a Ta- 
ble, and if it comes cbean from the 
board, without deaving, it is e- 
nough; lien ſtoosy ſome Sugar 
finely ſerced u pan the board, aud 
pus the ſtuffa onebat Sxigat, and 
when it is gold, mould then up in- 
0 little cakes, and pt int : chem ; 
2 5 then 
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rein d aud augmenicu. 385, F 
then ſet them in a box by the fire, ” 
with the lid of the box open, ſome 
two dayes, that they may dry. II 
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To preſerve ſweet Lemmons. 14 
1 the Lemons thin, and rub 
them with ſalt, and waſh it off 
again; lay them in water two daies 19 
and ſhift: them morning & even- 3 
ing; then boil; and ſhift them in 
four ſeveral waters, all which muſt f 
boil before you put them in, ex · 3 
ceept the firſt, but let them not boi! 
too long in one water for making 1 
- them black; take them out, & lay | 
them between two hot cloathes 13- 
til the water be ſoakt out of them; 775 
cut them in halfs, and weigh them, 8 
and take to one pound of lemons il 
a pound and half of the fineſt loaf 1 
ſugar, and to every pound of ſu. *  - ; 
gar a pint af water, beat the ſu- 7 
ar very fine, and ſet it on the 
fre with the water, and when it is 


cleane ſcummed and boil'd a little 
| while, 


* 


86 The Art of Cookery 
while; then take it off and let it 
cool; then tie up the Lemmons in 
Cobweb· lawne, every halfe by it 
ſelfe, and put them into the ſyr- 
rup, and let them boyle or ſim- 
per very ſoftly an houre or leſs; 
then put them into a ſilver baſon, 
and ſo let them ſtand a week be- 
fore yon boyl them up, then boy! 
them with a litele Ambergriece 
and Musk tyed in a piece of Cob- 
web - lawn, the ſeaſt that may be 
will make them taſte very ſtrong, 

and ſome halfe an houre before 
you take themup, put in the juice 
of foure or ſixe' Lemmons made 
warm, and ſo let them boyle till 
they be enough; thea take off che 
tiffeny, and put them up when 
they are 1 


Te 


The beſt way to preſerve Orau- 
ges, or ſuch like, 


S never to boyle them in Sir- 
rup, but when they are boy- 
led in water, and not too ſoft, 
and to make a Syrrup firſt; and 
as ſoone as it comes off the fire, 
= in ee and et it lye 

ee or foure dayes, turning it 
every day: then poure the ſirrup 
from them, and boyle it againe, 
till it be of a pretty thicknes;then 
put in the citron hen it aomes 
off the fire boyling hot, and let it 


lye therein ſix or ſeven dayes, and 


then boyle the ſirrop as before, 


and at the laſt boyling you may 


Amber it if you pleaſe : if you. 
give them Sugar enough, three 


times will ſerve to make them 


keep; ifthey doe not, you may 
boyle the ſirrup at any time a- 


gain. But if they have ſtood long 


before 
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"before you boyle the ſyrrup 

againe, you muſt let it coole be- 
fore you put it to the Citrons a- 
gaine, leſt they bliſter. This way 
is very good; if the ſugar be fine, 
they will eat daintily and firme. 


Fo make jeh of Oranges, 


IS wth SL EEE) i c 
ee the Oranges thin, and 
*aFquarter them, and water 
them thtee dayes, ſhifting them 
twice a day; then boyle them 
very tender in ſeverall waters 
till che bitterneſſe bei gone; then 
dry them with a clęath and cut 
them in thin ſlices athwart the 
quarters, then take their weight 
of the beſt ſugar, fill a pinte of 
liquor made of Apple- Johns, 
and Spring water, as ſtrong of 
the apples as you can make it, 
then mix the ſliced Oranges and 
the liquor together, then take the 
1 ſugar, being ely beaten, & wet 
. | | | 4M 
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it with a little water; and when it 


hath boyl d a little, & is ſcumm d, 
put the orange and apple; liquor 


into that ſyrrup, and boyl it till it 
be ready to jelly; put in 4 ſpoon- 


fuls of the juice of orenge and 
lemmon together, boyle it a little 


after, and, if you pleaſe; tie a lit- 
cle Amber and Musk in a tiffany 
— put in it, as long as you think 
t. 
To candy Oranges. 

Rate off the upper rinde of 
the Oranges, then pare the 
rinde off very thin, and have wa- 
ter by you to put them in as you 
pare them; then ſew them up in a 
fine cloath, and when the water 
boils put them in, and ſhift them 
into three waters, but they muft 


not boil too long in one water, 


leſt they look black, & let the — 
be made cleane every time: when 
they are boyled take them out 
of the Cloaths and lay them _ 
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1 one on dry cloath, and co. 
ver them with another ; then 
' makeacleace; — , as much as 
you thiake le ſo man 
—.— let them boyte ſoftly, le 
grow too thick before 


— 


: the fyrrup hangs 
abo chem, take them off the 
|, fireand put the fi yo and them 
into a = or ſilver diſh, and 
let them ſtand on à dry place(not 
too hot) till you ſee them begin 
„ ge them out and 
lay on plates or trenchers, 
and let them dry of themſelves 
without wy five, till they be al- 
moſt dry; then you may put 
wem ina little heat leſt they 
grow black. 
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Ake a Knuckle of Veal, and 
two Calves feet, and boile 
them in cleare water, but boile 
nos the meat to pieces, for then 
the jelly will look thick: then take 
a quart of the cleareſt of it, and 


, with a 


Pepper, Nutmeg quartered, a 
grain of Musk; put all theſe Spi- 
ces in a bag, boile them in the je 
by, then ſeaſon it with foure oun- 
ces of white Sugar-candy, and 
three. ſpoonfull of Roſe-water ; 
run it through a Cotten Jelly- 
bag, and if you will have it look 
of an Amber colour, bruiſe your 


Spices , and let them boile look 


inthe jelly. 


20S 


pint of ſweet Cream, 
poonfuls of Roſews- 
of Muske, two 
raf Mace, or a blade 
= Or 0 Mace, boyle it 
i! Vith ſoure ounces of lei -glaſs, 

: being ſtreped and waſhed clean; 
rm i thorom your our jelly-bag 
| to a diſh; when it is cold ſlice 
it in ch ar-work, ' and ſerve it 
up ona plat or glaſſes. This is 

1 Aden dez, to * — Leach. 
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